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TRANSLATION

ORDER FROM THE MINISTRY OF BREAD PRODUCTS USSR

No. 409
September 9, 1958 Moskau

The Retification of Rules for Organizetion and
Menagement of Technological Process in the
Mills of the Ministry of Bread Products USSR

In order to improve the technological process in the mills of the Ministry
of Bread Products USSR, and to further upgrade the quality of flour and full
utilizetion of grain and by enlargement of experiments in earlier knowledge and
achievement in science, I herewith order:

1. To ebide by the rules of the organization and menagement of technological

process in the mills of the Ministry of Bread Products of USSR which

were prepared by management of flour-grit industry and combine industries
for food. as enterprises of the Ministry for Bread Products in USSR and
by the All-Soviet research institute for grain. (VN112)

2. To put into effect the ratified rules starting December 1, 1958 in all

mills under the Ministry of Bread Products in USSR; at the same time,
the rules passed by Main Flour Ministry on January 12, 1952, No. 50 for

USSR must be disregarded.

The Minister of Bread Products ©f ‘USSR
L. Korniec

. GORFIBENTIAL
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Iagrodugsion

Ia the history of the dovolmnt of the flour Lnd\;ltry in the USSR, the
quality and quaatity regulatioms were set up by ths rules puud ia 1940 vhtch
governed the ucholo;tcnl precess and sanagemsat of the -111. for Maia flbur
industry.

These rules started to fight the discrepancies in the work of the imdustry,
regulated the productiveness of milling eaterprise, promoted clubli;hcnt of
techaslegical discipline, to- better the qualification of workers, their cultural -
technical stature, became the po\nr for hvcun; of the work in industry. Inrovo-
ment ia mechaniszatiocn and technical dcvclo’.at on a urgcr scale and in a
shorter thn in the post-war peried vas possibdle using technological advancemsnt
to establish divided work methods which vere widely iniroduccd into the industry.
A techmological precess scheme was worked out to build & two-step method for
sorting of grits aad dunsts vhich were built em three tecknelogical limss.

The workers of differeat schools develeped {:hi manufacturirg method for
upper diseharge ia hammer mills. This method wes adapted in many other braaches
of iadustry. uuu: questions were solved by di!!or.t nills,

Taking inte comsideratien the lhtn_-‘a:toud changes n‘ knowing the laws
from 1952, it was necessary to reviev these laws and include lo-; of the finer
points, Teflesting wore :ocut' knovledge and theory in tho. field of flour making.
To fulfill theee aev requiremants and new hﬁ, different groups of people frem
sinistries and from universities iun this field were involved. MNev laws were
largely discussed in different ‘groups as in combined factories and {n uaiversities.

The follewing lines were comsidered: -
= The sarxeving of vq:a:ﬁ/tl;uiotdul for I and II groups of wheat. -ror I, WTR{&(;S

which is abdove 60%, and for lI, th, wvhich i{s 40-60%.
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-~ More precisien about the ocold oconditisning of wheat, vhich is mere suitable for
the abeve-mentioned groups and for thc first time is ;ﬁcn recommendatioas for

ot thm.

e Tha preduce are xubockod.
A orzn s Auazézg;4cﬁz¢&n o/
-~ Techmioal cnrutotin.ics have bua worked out for Jdifforut mixtures of bctnt

quality hard and seft wheat fer flewr which is used in macarouni.
-~ Again revised tio principles of sertatisu and mstheds of werk in differeat
pazts of the presess with éut scientifiec appreash and new teshnological mhu
~- Takea in.oeusiderstien the sciemtific resslts im the fields of grinding,
sifting end upgrading. | '
- Changes have been mads ia the differeat caleulations of ‘yrodu‘tion.
-~ Recommended nev control of techaolegisal process which is performad by the
aill staff.

The rules alse reflected chasge of structure of managemsnt of the mill,

At the end of the bdeok are given examples for grinding of rye md vheat, Thase
schames should be comnsideared as basie for :cchniogiul procass Sut lecal ocondi-
tieus sheuld be takea into comsiderstien.

New rules de mot give aay recemmsndatious fer mills which are working oa
pasumstic systems. It will be mecessary to have time to form nev rules ia this
field based on experience. The rules for productioa nerms in this field uh«l‘
bo‘rm te -ko. them clear and te use them preperly, to use specific fimdings
te impreve the aill .m‘ucn and, at ths C;l. tt;n, te be on ths leckout fer
inmevaters and apprentices, thereby departimg from old luui;n milling metheds,

The mew techmelegy required leocking over the metheds of organization amd
the strusture of the techmelogicsl precess ia detail to solve uew questioms abeut
grain -« hov te obtaiam the correct compouvading of milliamg mixtures, wore careful .

preparatien of grain for milling, using differeat levels of moisture amd resovel
of meisturs, usimg mev methods of formatiem te make batter quality of grits, and
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oilling itself. That orpanigaticn bad tempsxary lavs on how to fulfill
tochoological proeass amd oo tho ehaﬂgé go now laws 1ia 1952,

Rew rules improved pr@ductL@n‘aaé also effigicacy of ol productko azd
nilling seaff, and provided new cothods of sclentific roscarch for the flour
industry. .

The rules of this organization and the fulfillmant of this techzological
prccess ghould sexvo as o foundagdcn for improvemsnt of the quality of ficur ord
aloo to fncrease utilizotion of grais and futuro maémitudc in this field. To

rcalize these aims, all cffoxts of olllimg mdma(;fij canloycos ohould be uoed and

gulded,
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Rules ot organiuzion and nnumxlt of technological pracess 1'\;, tha mills .
of the Mimistry of Bread Products USSR sust help to utilize man p:f:fmi‘t/:w -
the end result of batter ntiuptm of gntn to attain the norm or h!.;ht
!hur and fariea quality.
Undexr present rules, engiunscers ‘m t'ochicnl p.cro.onnnl, workers and clcfk-

im the mills must insura the attaimment of norms or better in prodiction,

.u in quliity, to produce th:,hmd 2-hour rcqzifauntn acd utilization

of mr.y, continuously tryiu; te t-pro'n present requiremazts t.o achiesve
the best ia techaclogical process. .
Rules pertained »aly to mills which work o1 rye and wheat, aud aills. pre-

dusing the rest of crops must follow special ordars St the Ministry, and

atntstries of tha differeat republics.

In thn, rules, the toll.bvh'; ujic principles -.u.t be observed:

a, To phu‘c‘h received grain n'n{; pr'v,cr place according to qmuty; :

| 18 'uttml and 'ovcn. use of 'differeat quality 3ra}n accordirg to the '

. fermula. | | '

s. T set up the techmological preeess according to the formals, which
eonsiders rational use of graim and ulia;"in different o'rd'ur to obtain
diffexeat grades of flour by preset assortment.

d.. The preper use of machines acoordtn; to the work plan md by pro«u
steps, keeping in -1.‘ the cpoeific tuchologlul ;xcu q-ulit:lu
the pmou. .

e, The full aad lylt-ttic 9npratm of tha pmccu ead rhy:htc use of
atll, aceording go 1ndividual lines and nlinuit_xing bourly production

t tlin;'.

. : L
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Kigh ‘quality packing and marking 6xlc't.1y izcﬁtdlng to the grades of

predict. : /L M o

l!..“ uuiury rulks -.ut ba observed {n accordanze with axtltin; rulu.
!!.uly and exact ncconn: of gxain routvcd to be used 12 pw:lrt.toa,
lccount ot production and aho -of the uu ead. .
Technological con:rol of the tumal process and the results of
productien and quality, ' o

Gheck of pnunt equipmant aud its repairs.

P'nl-u.ucordm :o tlu hours, of unin parts aad other supplies.

These tules e N known to u-uucnun ud minurina staff, employees

thtly ukm part ian tm process, c-l.oynu ot t.hc storage industry,

parsennsl of mncctf.m department and also tor -pmyeu of counties and

t”ubltc onumcim which are hnlvod in the tlrur mduncry.

) [ 33 mhl of tluo rvles ia the nﬂh. thase paoph are runutbln

Q.

| 1Y

Mrectin, wnd frais 2 -
Wﬂw.m, production and quality comtrol

pervens, ia each department.
Mecd 7yiulans
mmn_‘uma produstion and ‘uuty control parsomnsl

aad ia mnl ta the vhole netcry.
Anumt ineers and sssistants to the hud of ‘the tochalogtul

dcp‘rt-n: t.c mp‘rviu {n uch lhift.
Wenkerd ot that dcparnnn: uch nnpouibh in lgn section.

rsster of mm. elsvanex aad oumo hm, chief of .

. the .elevater, chief of the storage room and their shift co-workers, .
porsens vho do -n‘uhj nﬂ, the scale men and slso the rest of tha - -

ssaff,
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_ lun rye-wheat, and flowr with L2 vh“t-ty‘. .

vlm.lm
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£. DPirester of the tpcmh;giul departmeat, ‘chief of clm.n.iul labora-
‘ uun. ‘senior hboutory persomnal aund labBoratory persoaael, persouns
\lk seatrel the mevemeant and ot.otqc of mh, propato the nixtures
-’um te ﬁmh, m hr utul (rhdln;, m clork vho pre-
ntu the aceoumts foz norms and ptodxcc, md m sorts avd directs .

the peodsce baye 3% NC‘EG;( o

‘XX, ltlnd&tdl mul Quality of Prodactm in Miile

_Prodicing Wheat asd Rye Preducts

The mills of the Il.ntuty for Bread Products prodacc o1ly according to

approved itudlrdn. ,
Frem vhu: are produced the fonoving md'u.t.ll

a. Breed baking flours =- (1) farina, (2} highest .udo, (3) firet mdo,.
(&) secend nun, u‘ (s) dras. :

b. Madaremi flewr -- (1) n;u-: qualicy Qnu), (2) fivst: gndu (nu
gxrits), (3) secend grade (fleuxr is used for bread baking).

e. hxm | | | B

Toem xye is produced sifted and mrlcd flﬁur; !l.ou: with .buﬁ, flowr with

w duriu the precess e! vh“t and ryn fa mille aves feed flour -
vhest and rye, brau of vheat, braa of rye, test russ which are used for
‘foed, and uinubh portioa. .

al quln:lu ot above msntismed groups are sat by non anl ave -appended
is msem I‘. 1.

in quucm o( !ud mducto and uvamsadle ’ot:m are determined by

B0 vsé nor varieties of differemt qualitiss avesrding te eréers of Miatstry,

SMMpOTEXy B0TEHS aXe set for exscutism. - ' .
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' 11t n.m- a production
1A.. The prudutm m the aills sust be ‘ouh;cnd tccordm to the plauning
-d ltnhrdn. The uut—-—z of norms fex: liplt 1s.a must, Ov-t-ctntn-
- “ of morms for kigher grade flowr is pmlutbh by outntriypiu average

r nbl zp.m fleuzs. =
15. Pexr working vtn wheat noux. m .m:« uu( m ia mmtm e

showm in Tadle 1.

ib. Tor working with rye flowr, the iupdq:h‘nd prodf’xcc_ ia prodiction are

.

shown {n Table 2.
17. The merss for production basis fox wheat and rye flours are ‘based on the
ldm quutyt Mofsture - 14.5%, uh in clean gnh (without weed

_ uﬂl} 1,97%, eontnmtu wesd’ u«h - 1% «(Ln..ludtng umaxal dist 0.21).
mht\n’ 0.1‘[ ‘(Mt;nraort ar liat 0:05%). othar grain 1X; the opaclﬂc

-uqu ‘of bast uu of whast hy unm -.750 }/1. Inctease or redustion
fa mductm depends oo ‘1ead 2ff of basic qunty iuus:nted in ‘nbh 3.

18, ’rhc @bligatcd I)ims sre ;a,l.l,ad mn.ufwt.ufed flougs mooms Ew hrao.

dxying tn‘ less in mhmn are fot orinuuon.
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20.

21,

22.

Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8

)

w 1l =

IV. Basis for the Orgaaisatisn and
JManagement of Techaplogical Prgcess

T™he cuhoh.tul process ia oury nill must be or;aﬁiud and put {a

ot(octl

A

’

lumx. oxdimance lot the urtu:uht work ia the mill.
mmmmmm.mumumuumx :
uilling. . : .

»y -ni.-umu proger work h every system, set up by curj mill ooﬁu-é
poeding vith the rules and quality of grain to be milled. |

™he milling, hovw every mill .'mu operate, 1is 'ut‘ up by lunhtty, head

—uc-ut and BAnsgement of bmd products for untud :cyubuc-.

The scheme for techaolegical process must udlutn

| I8

L.

Thaough the schames, isstructs. th'-duun"-an and tethnical ehuetotuttcn_

Quality and capacity of ;rﬁh.-und in elevators or warehousss for

the mill. | o '

Qunﬁ:y quiubic for flourx ud- distribation of it for every system.
Goasequence for fulfilling the suicable tuholnlgicnl iréenu or. other-
wise furo'cth.. the inkermediate products u o't.hc,r' systea. ' |

The. quaatity and dtstribution of magnet mogtidn. set up _bcfou grain
olesaing mechisary aad ix grinding department sad for coutrol of resdy -
po&u. - L | |
‘!o arrengs flour th'cllo mctnl from dutam: lylt‘.- tor oontnl or

-

'hr formulating of different grades ia production.

The quantity for aspirator and the passags over screezs suitable fer
all aspireter linas, '

of m muury and vu:l nlutn:um shows ths roll .rmdm line and

divisiea Sor dunm lyot.-. '
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23, The u)un mst be drawvm up in graphical way, lmgﬁ the places for

24.

27.

sachinery asd -locatios, al aore sensaguently describing the role in the

techmologieal process. | | |

By werkiag eut the 'uy-. the following thisgs must be used as & guides

8. The nc'h'un' nOTHS } .u o:_ln to sehieve the uchmxogtui' a_neutw
sad the use of emeargy ox ugill oum up to expacted results or to
Surpass them. o . '

b The teehmiesl merms of conpened schems and to';i.-,ot work in each systes

| ‘-d -m:iunu wark of maghines in &uth. as }iucﬂhd by zules.

¢s By xules preserided imsgallatiom of ﬁmgo Ln -ﬁh and grits -.““-
prises (Appandix 2). B

The sehese for ue\nmml presass shouldl be worked sut by -uh: and head -

qhut wisth participation of diregterx of toelmolo;tul coutrol.

The worked out schems for the saterprise is -Qmu« to tha ugucrﬁl '

Ml adviser. Thea the \nrhd out scheme with changes is returnsd back

hmm-mu ut-phtmgtuﬁnummtput installed with

g ia mvuuly uunuu mh-u.un muu, tha -ch- mat be

wokhed cvu.

Schame bafowe Yoing introdesed and ’u in effact mist be n"mvul

Q. ummmmuxm --”uu-u;-n:, by-u
NORAgeReat u‘ amuu of nu:u‘ srit and on Mnd -uu-. offise
of eseh muc'- n.umuu for hread Mcu.

b. Por hoth uuu. precedures of gthdh. for 85% wheat aund $7% xye ly
BCASe mEnAgement o( read predices.

Rh‘hﬁmumu-hcw hthuhuotmhahtun

'.ouo vuhnt sutherisatiom.
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It is sgatast the ruies to sxclude from work soma parte of apjproved sehems,
The suitability, (r srder to utilize the grain im better way t-tr fulfillmeat
end ever-fulfillment of norms, the quality of pradust and te tsprove Ibfhour.
e &8 planmed, could be lad b.y head engiaser making some cha-ged in approved
nﬁ-, without disturbiag the dasic scheme.

Bvery chauge, stated in approved scheme, ebligatorilv ous( be tecorded (a
diary,about the cheuse of techmoleglesl process,and emich is kept by hsad
M?

T9e' apevoved sehems asd chamges must be knowa by the angineer of techmical

‘ml of teclmeslogical process, the werkars, sanagemsnt of teokmelogical

presess ia the mill, and esployees of techaical-chewmical comtrol. The scheme

with chasges is displayed in the mill aund labaretorv

Ia oxder to substantiate the correct procedure of teibrologicai process and

‘@ontinusis work of the mill, the sill (s plamming ccrrent f.orwmila for grain

used.

’

'fhe formula for grains to be grownd is worked ocit for every tea-day mill ruam,

.\nvin; the quality of gruin !.n the atll. )
The tor-aln for grinding 1is wr\ud out Wy th bead ailler and by the dltu:or
of teshaolegisal oontrol at the mill, with the perticipetiom >f chief of the
Mmpz.tm-numum later c"mduy uu chief angimser of the
adll. : , . .
» wotking owt the fowsuls, (& 18 el
n,' nuﬂmmmuummxo:mmmmwmm
' bicienpinding qeality m.mm-annm.m,
qu-uq -‘ eualicy of .u:-). '
b. h mix the lﬁ grain with tb old !ro- the prnimu year for twe -uu

£ n-y are iu mill waredsuses.
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8o | To detarmine aqud divide the graim in certain greups for milling cmrdm;
to ths analyses made im the laberatory, or where there are experimemtal
mills, then accordiang tc the experimental wmill runs.

38. Te emescute the formuls correctly, it must be followed by ths eanagémamt and
wesbers of grain storage amd mill workers by preparing the g-ain for grinding.

3, “ the somposition of the formula, the ahief of the dn’u't—n.t of techno-
chamisal esutrol of the mill’ first of all uﬁulun the amouats te be pro-
éuoed end submits to the head miller, who im tura inforws the shift feresen

; : ad :h workars of teghidlegical precess ia that ﬁtv_nt.on.

40, The Mt for graia to be ;n-‘..h-nltiu is sat up by the hesd

- miller acosrding to quality. |

.‘1.‘ By settiag wp the regime for werk, the head miller 1s bound tc; riemtate

: according to the rul;n m ctmnun' u§ vp for proper pro'clli..-

5 a2. ‘nro:“n glv- by the bhead -m.: for mi.- of tochologiul mu sust
be auuu« by the shifts engisesr, assistant miller sad the umu of
eleaning hu ctd ia gmnd poeducts uvuhn

43, 'l'hn utuuu- of graia mest it umuuu as quality of pn&utm, the
~ megimes for teshumslegieal presess, and mb frem laberstery fér millakls
: -:m. his sssistante 2ad worhers of graia .;Auu. and grownd predusts

PRIEEY AN | . .
V. The Receiviag, Distributiem, Sterange and Preparation of
dn_Bosnlxige. of Srais

“. The qnn:y of received SMin Wt eozvespead with conditions set wp h
appended Table 3. By receiviag the grain wich of! quuty-, with the' per-
missien of Miatstry of Bread Products USSR, it must be immediately worhed

" - eweT wa meeX the specifisetiems,
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45, Tho qualiey of axain dolivaored to tho nill cust be observed by daliverers,

D, _Diotribatioa and Seoraqe of Grain

4%, Tho diotribiaeiom aed storage of groin in élovq:@ia aad varchougses by tho aills
=388 corecspond as follewss
a, &§ koap tho Guaatity and &mpg@vo the quality of rocoived arain before
d dizecting then to tho nill,
bo Bcparate keoping of groim accordiay to thoair tccheologleal mazura and
establisbad ualiey Lm ozdexr to eonmpaund tho corrcet fowrula for axinding
in ehe ntll,
07. <Tha dirccedon of gratin te tho nill cuse bo dona aceovdiag to the astabliohed
procedsra,
48. ¥ha procodsre for moving the groin 4o workod out by the techaoechoateal
coatrxol of the alll, vich tho poreteipagdon of eho ohlct of the alovator and
eho bead oiller, by éupaﬁvﬂoﬂgn 2€ the boad axghreoer, ard approved by tho

dircetor,

49, In tho nills ccnducting grinding of oogzéd ot grodod flours, tho pioa for

dloeribution cuse includo s]¢}ota) ga} JeRis] Jo} Jali oY .

8. tho grodn grogn 4o dL€foront dloeziets - by ebo-eypos as ostablished by
govora—ant opocificasions for wvhoag amd‘xyoq Ihe goft winat typas, X, XK,
IXL, IV and V, cuwse be divided tato thzeo 3Toups £or otorage ascordiny to
tbo alass cecatwxols |
=~ vigrcousroso abovo 603
so vitrcgﬁammoo fxom 49 to 60%
== vARrcowonrso lass than 453
By zecoiving vwheat of lowor ethvn 0% vi&rcauumooé, it 1o roé@::amdod ehat,
it be stored scparataly. Tmé wvheae is placed in 3dT0up3 azccrding o ¢ho
doldvorer’s dscumonts, but 1€ ehore aéo 70 dvumoits, thon azcording en oho

amalyofo. The havd wheoae (XX typa) muot Bo serored somrotoly fren sofe whoae,
Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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Do  I2 grofn aseswdingy 6. tho coloturag €2 l&ﬁg z2a B8 £0°1505%, frca 1565
. 0 17,08, and highog ghan Ui}o

Romagkg Lo ghe Qia&mi@@o wharo gradn 2oldvercd o the ndil is ooise asd -
o {(oodstuge highar ghan lﬁﬁbaiﬂ& fo sossrooaded ehae e B o?szog
coparately, wieth mydoture dh€fascrso A€ 2%o :

Co T grafn wieh ALEfowcnn va&&fa'vaﬁghgq (cazuzo)s highar ehan 756 S/ 1L
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Nahor Ghoa 253 | |

X gha ndilg, p'i?oi‘uaﬁr:;; ™o ﬁom’ i, both gradas, @.?}.e preacdare '2':3&" bo wyrned

cag oz OQ@A?G@O gzadn otowass aucoeding €08
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o
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oeogcd ooparatoly acd gromad 90p3RCEORY.

Do__%T0_0Grafn Rrosmanticn Dagorg Tronnfoz b0 Gradn 610andny Banizirnan,

pIiNa! gfaﬂg,@o;bo gxanoforrced €2 tho grodn zleaatay dd;aﬁﬁtgﬁg'eﬁ'ttg cdll Lreo

EBS@E;UDO@ a2d @l@va@aéo a0t ecxwecapcd o tho gallcwﬂmg osaqﬁa?da 5£ qualieys

8o Iofusd == 3@? émé‘,@él@&&c@icg doponding Lg:::m VERR05102600 o M 19,52 in
gosa cases whora washing 4o voed asd Lo 15038 when ehn geate {n mo% waohads
gor Togh 3?5&@1&@@,0 ghn gegults muot bo ¢ho pama An ovdaz Lo obeode Clous

Ileh 080~Aard mHlotuRC.
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. The weed seed admixture -- wot wove than 2},in that amunt prraicious €3 ngzn
!l_tlavtunuit of écrnicioit i;:;xture separately cmpiunded; ergst and
t’ofcl shquld 2ot exceed 0.05%. Tba grafin covtai~i-g ergnh”, dirt and chest
cal 1ipur1:tll must be sent to the mill io the gacks and pass through the
washing machives. . | N

Ce Othor.graii - hnt mire thao 5% i wheat and 4% iz rye (ir:luding -}rgutcd
graia Qoé more tra- %), .

d. The quantity and quality of gluten in the mtpnt i3y, ueal t*e specifizesinna
in ordar to prodice standard flouts. ' '

. The 3fiin iunt be ot good juality; f.e. with ﬁeyfgzeigf.mqrerisisﬁ o

off-odors, no 32-7ated 3rain Or otbar ciotaminasioog

m graie, bafore gri-ding in &h'a »ill, st ba clea~=d i~ sezarat=is, f‘;e‘

2

) ns,tntiav\ {n, these sepiratacs nn& wwx axt atmst effe tici-ess,

Ia order to utilirze wwsrly the tochiomgl‘a. process fov grinding  the dcie.ed'
'u.in.afnr drying mast ba kept .Ear five 23»&:31* pe~iads ir, ;*srdgr“t“; eﬁb:ain.
nquli;ad moisture cmgﬁnt._ .

For drying of the ;raim,t-pacinl ini:ru:tiﬁna‘musz be followed (Iﬁstrn:tion
for wheat ;rytn; regimas, pgbltuhed 1952)...Ih@ dryiwg-d?nr accenpiish lpéux-
in; of moisture with:ut lowaring the quality of glu*ew3 82078 hiqg the gtutm |
or adopting the smell of smoke. |
The grain is iran:farrod'tton storags ia groups, by the ?rclcribedAforInln.
Whed atll i}tii‘itoiqje 1s sufficient, ‘then apgciclvhtorngclcaplctcy should
be set up for 5O - 2‘~& 2T rUIS,

In mills v‘hich are not cquitpad to ptepnu ;hz 11;&@4:9 £or grinding, it -ut
be done 1n thn ‘tllﬂ cleaning dcpar:-nnt.

The hnrd vhaat 1s added to the soft vheat in :hs clalbigg d:pqgt-ant after

ths bard wheat has been conditioned uparat.clyo
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6l. The delivery of graic o the miil for gnicding s worked J"t‘ bx the Luc)n:«
chemical depaxtaent wit:h' parrizipatison Sf the beosd mille~, tte g,ht‘f of elevator

aand npsmva:! by head e‘\qiun ~€ the 1&41.,

' VI, Preparation 1n Grain C! cmin; Da.:armnt
) e of Grair for GruALn‘___““

Q_Lq_la_c_i;‘y_tm agd Rangs of the Process

62. The 7::5‘11:191& of greia for grinding o grain cleaving department must cerrespoad

with tho following tuuhtioua
8. Tha x-wm of Lmnuu, husking awd vuhtu ia :uchtn.n to tho r.quircd

m o! qunt.y for nmn., aad t:wht for pro«utu (an first

- ﬂm mu-). ' |
" 9. The somnditioning for n&dod g:hun; of wheat and rye for better utilisza-

tiom of tcchmlo;icll )rocau.
.. coqondin; the 3toun of graia of different t‘chnologicnl. cuucurutiu

ud bmd baking qualities cocrupondiu te ;hn sstablished procodnnn.

3. T mh, trausferced for grinding (first clessing nyatn) must cpt:unld

T ih follewing standixds of qualitys
a. uu‘mu; (depending on tnchnl.ogh:al properties af grain):

O

Ta greded sriading of m;, frem 14 to 16.5%.
In greded grinding of rye, from 15.5 to 15%.

il g"ﬂdicg =f Bk -vheat: m\é rye, mivure i ae asualired - a:ﬂer LA

ebu!.n m:d flour. .
b. Teor weed séad urxtitiu, thoro must oot b‘ more thar 0,4% ~~ i tht amount
0.1% mustard, etc.} pcmicioul premix (ergot, watev pepper, etc.) not moxe

thaa 0.05% -~ ip that amount not wore than U.04A% vater pepper. There must

" . wet be premix of heliotrope, trixedesms incanum and minerais.
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D . , ;abl -
. ‘Tochpical Norms fgr Q;gtn glgl_x_xing Dnggttmn

Naine of -~ - Techunical Characzeristics of
Machine - Machine and che Norrs *

Separator .4 t/24 hrs. om 1 en. width of screen.

Aspiratere 1.3 t/24 houn on 1 cm, length of £ced in valve.
Cockle separater glov turnipg cvlinder; diamster of cylinder 600 ma, 1--;.:1:
. 3 2240 wm, productivity 21 t/24 hrs. '
Diamgter 600 mm, length 2000 om, productivity

Iasg rocscing cylinder;
without moving part 72 t/24 hrs.,with méving part 96 t/24 hrs.
sc:  Disc dismeter 630 mm, mumber of discs, 27; prodnccivlty

' t/24 hrs., with work of eontrol ducn 80 t/24 hrs.

Slow rotating cylinder type: diameter 600 mm, length 2260 ma,

Oat separiter’
g - productivity 17 t/24 hrs. -
- Fast rotatimg cylinder: diameter 600 u-, Iongt.h 2000 —, vlthout
" mpving part.50 t/24 hrs., with moving part 67 t/24 hrs.
diamater of discs 630 mm, aumber of discs 27, productivity

Disct
. : 835 t/hh kxe. ) )
Bvsking ubehine On 1 »? of workiang surf;cc of cyltndcr 28 t/24° hra. for wheat
with abzaaive and 24 t/24 hWrs. rye. ]
cylinder ' , .
Husking m Cylinder diametexr 475 '-. length 1295 mm, productivity 140 t/24
with asteel qlh‘cr hrs; cylinder diameter 584 =, lcngchIZGO mm, productivity 280 t/
) 7 3 hrs.
nrun--?u-i © .om 1 ca? of -iu-j surface 18 t/24 his.’
Washing Machine Horisontals Drum dismster 1050 mm, length 2000 -, produc-
. tivity 150 t/24 hrs. -

The multiple purpose vertical with tempering columm diamater
900 mm, baight 1960 mm, produdtivity 150 t/24 hrs.

lmupﬁut- )
200 5/24 wys.

Grigesiow .
m for . . Ia capillary form - mhetivity to 250 t/24 hrs, with spraying
wistening Witk water 130 t/24 hrs.
Conditiomsr Type EK-4 productivity 100 £/24 hrs. -
. Type EX-60 producuvity 150 t/24 hrs.
1) For aewer type of machines and conlttucnon, the 1nstmctiona lccoupnnying

the machine must be followed.

Remarks
ht mtiul barriers, iutructionn are prucribed in Appendix ¥o. 2.

2)
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ve a8t oot ho Towe ehar 4 ~f rye ard baridy i o3t Al Tt wore N

4% of blrley in rye.
TYor utttn; up thc sohm for grain 'to be prepared €5 grinding, the steps

shown in Tables l} md S -for machines and standards of cperatics Amat be ff;llcéedo

Ia the mills ct\ndunt’mg the gﬂ*d'ﬂg € flour of :,a y grades, tha gmms of

grain must be preg;md upantul.y accordlng to the tgch'mlogical couhtncy.
lt h x:ncamndcd that t.he vouditioning of hard and s>fr wheats be. cmduct.cd

u’qutnly, uccordiu; to 'hbln o, 6 and 7, and only aftes cas'vdit 1;m1n,g can

th-y be ai.xcd and kept in Mnn.
The tailings sbtained in grain slesniug must be dividad ints tha foliowing

groupsi " .
a. Uausable - to ba discarded,

b, Oontaining othir graim -~ cbtained using trieuc.

c. The unu.- vhizh {a -txtuh could be used fcr feed, The tailings mst

uwot countain more than 632 of normal gni.n which has baen “ledaned; rormal

) . graia is ceusidered full grain of whaat pauin;'cm:ouzh, siave 'Opunin,g
1.7 x 20 - and full grain of rye passing t:hxoﬁ;h sieve oparing 1.4 x 20 .
Bust may uc be added to the bran, m tailings fof fesd aid "u‘nuu..bh'.'
(ixo.ptig. the ones from qipixatm separators;, dust from ftitcrl, cycionu
and sieves are chicked scparately im order to estabiish the loss of normal
grains, o o
_d_,; Rreparatica of Grain for G!:Lndig

Cleaning and Hasking

Cleaning in _upnnto.u‘n-ut: a:cétxplilh, waxiatm ;cﬁxmt:im-af waed seeds. The

* cleaning is effective if,'by passing through the mat:txi'-_-v.s,3 the foll@img is

. remsved from the graini "
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. o 651 premix reduced to less than 1X.

+ 69,

-

70.

) 710

b, m premix reduced :o 1-2%.

- 1T PTOPer clunin.. of gum, 1t 1. nccanry to select the Prcpar .c:‘ml
u‘ regulate the aspiration. 'nu scresns must be placed in the screen com-
partsent accordin; to the mtmctw for each iadividual ucbiuc. '
The Qp‘li.u mc should provide graim. £lov of not leu thn 502 of th‘

v;dth o! the screen. The scresas for unntu; the grain must be ulcctcd

nnrdh. te the eumnrtutu of th_ grein %o be cleaned and :ocarseness
o0 that the greia mixture mcnl sme-hilf to :hne-iourtn the lengthk of

the sereen. Recemmended mulhtu‘ of -ucm screens 1n separatorss

m: in mm
: 1n Pixet System sa___._.ronw_.u_L._-t-
For wheat . - 1.7 -1.8x120 1.6 x 20
. 14 -15x10 1.3 x 20

Ter rye
Remarh) hﬁir‘ the first ny-c.-u of separation, 1t is recommended to install

in a sifter um with opuun of 2,0 - 2.5 x 20 mm, The ;z;un nhould

be passed cmu;h :luu screens vul the hlp of an auger and into & cockle
sepevator. -
Clesaing the graia h trieurs must mostly cm out the lmcr-lind pn.ixu.
The dm could be coynted as cf!utivo 1f 701 of the premixes are taken

out, .
nr mu. surface of tri'nun, it is recommeaded to ‘unbluh. the tollovib;

urul omml in oat and cockh upnrntorn
esckle u’ln:om -=- basic diametsr 4. 25 - 5—-& ., -

eockle separatoras -~ cemtrel di—ttor 3.0 = 4,0 ma,
oat ‘separators «- bdasie diameter 8.0 - 10.0 -

o4t separators -~ coutrol diemater 9.0 - i1.0 wm.

Approved For Release 2009/06/11 : CIA-RDP8OT00246AOO9800310002-8:
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12, 'l'h serface cleaning of grain must de lccoaplulied withsut uaneceasary

13,

Ta.

1s.

76.

'cntchtni or splitting of grein and must accomplish the following:

- Surface Cleaning sdtface Clcini.n;
Machine with * Machine with

Abragive gx‘lindgr Steel Cylindeyx

loweriag of aeh in every

system of husking or shell- . :

ing in X - 0.03 - 0.05 0.02 - 0.03 " -
Increase of qhutity of clean - A

graia after each husking in . ' :

% (met wore than) . 1 o 1

In order to o the scouriag (huskisg) of the grain proporly- in abrasive and

steel cylimder machines, .!.t u’uccn'ary t;> take ‘into consideration the

quality of grdin (vitnou.-uu,:nuturq), aud the load 52 the mazhines

a. mn the working surface -pﬁnr-d from material Nz. 20 to No. ‘26,

b. Presst the gip bétween hammers to abrasive surface at 25-30 mm.

c. Preset the 'rontion of hammers -~ for vheat 13 to 15 m/se:., and rye
15 to 18 w/sec. | .

The work of washing machine must provide ﬁd cl'u"niu of grain and not less

Lowering of ash ontent them 0.0f%. a

Por washing or moistening of graim, it s ucmdtd' to use water with a .

tempsrature of 30-50°; grain received for washing or moistening during eold .

veathor sheuld be varﬁd up te 10-15°. Traps must Be uutaucld' to control.
t& v:ntor .ctnr washing and to catch the grain,
m'gn'mg of G!‘lit; L

M sonditioning of.gnln for graded grinding, it is nezessary to coﬁdu:t
the ﬂtqtgm, uii treatment, t-qorl;:; aid additiosal myistening .bcto-u

¢ M system. Conditioning pueohr; for each grzup of 3’r¢m should be
set wp separately. ' n.Mm oa avnilnbilitf fo cq;iynn;:& the con&tttontn;
should Lu.ludo moistening, wvarmup, -t;uin;, washing, aad tempering.’ '

Approved For Release 2009/06/11 : CIA-RDP8O;I;00246A009800310002-8A

-




Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8

- 22

77. FIa setting up condltioniu proccdutn, tha t:c-pernute >f the grain, \ntu‘
u‘ air in the buildings ulurc tempering is conducted sbould bc conud-nrod.

78, Ia mution of wheat for graded grinding withopt lplcil.l apparatus for
| cnll:tonm, cold condttionin; as described in Table 6 should be conducted.

First )loiltcntn; {a Secoad xoil:miug in : .
Average Moistening Apparatus: Blazing Apparatus ‘Moisture

! ‘Vitreous~- Or_In Wash Maching Before I System of Wheat
ness  Amt, of Tempering Ant. of Tewpering Fed to-
. of . Koisten- 'Time Moisten- Time . Cracking
Yheat Wheat  img in X _Mgs, = ing in} °_ AHre, System -
Bard - Determined 16-24 0.5-0.7 0.5-1.0 13.5-16.5
' by Difference , :
Soft Nigher of Original : . o
than 60X grain amd 16-24 0.5-0.7 0.5 . 15.5=16.0
. required for " .
Seft 40-60% I crackimg  12-20 - 0.3-0.5 0.3-0.5 14,5-15.5
systea
Seft less : o . .
thaa m ' N ‘.12 0.3-0,5 0.3 1".0"15.0
Remarks . . ' .

l. If the grain must be moistened morYe than 3161, it is recommended to do

the moistening in :&cc. stages.

2. Wheat .racetvcd for grinding vi:\ iitxm-uu of less than 40% and

moisture 14-~14,.5% uy b- nhtmd snly befau I bxuk system,

3. The conditionin.g ubh nbmnld be used for oriertation purpoul. To

determine definite woistening _roquirmn:. it is recommended to check
"4t in lab pilot mtll,  ° | ' | '
79, Ia m't;'tu wheat f.or, gradad ;ru‘.idtuu in aills eqiipped with special ‘nppantul :
for md‘ttm.ln. with ‘hot éqoriu,:!ablbo Ro. 7 and ¥o. 8 should d»e
tolw. S '. ' | |
' 80. Ter preparing rye for graded milling, cold conditioning must be corductad
as followss } | - |
‘ A The wplsture of grain uun:« te the T break system -'13.5 - 15%.

" 9e The length of time to temper bcfors I bruk system - 0.3 hours.
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Table 7
The Illustratiom of Bot Tempering and Moisteniag of Sef: Wheat
. Yirst Meistening in NMeistening 2ad Motistening im Blazing % Moisture
Average _° Apparatys or Wash Noshine Asesxatye hafere ] Systep - _of Wheat
Vitreousnsss % of ] Tempetring Tef .- - Temperiag Delivered te I
of Wheat: . |Moisteming = Tims (AFs.)- Mefsteming  Iime (Mxs.) - Grscking System
Above 60  Calculated taking - 8-12 .  0.5. 0.5-0.75  °  15.5-16.
' moisture content ] . : . . )
40 to 60 before I system . 6-10 0.3-0.5 0.3-0.5 14.5-15.5 .
’ and moisture lost : o :

Below 40- in conditioner 4-6 . 0.3 - 0.3 14-15 .

. - to 2-3%. : ’ ‘

mkl For hard vheat and wheat with li;'h glutea conteat, -the het tempering 1s mot obligatory. -

. - : N ° '
" gable 8 L o ' -8
~ Illustration of T rature Requirements fo ition
Wheat with high Wheat with normal wheat withlow
gluten specific . glugen specific . gluten specific
* . . expansibility . expansibility expansibility _
Index - ‘ to 0.4 cm/min, ' 0.4-1.0 min. above 1.0 »in.
-In preparing section : L . ’ .
Warmup temperature of grain _40-45 . - 50-55 . 55-60
In drying section . . - _ .
Temperature of air . 70-75 ) _75-80 . ' 80-85
In warm processing section ) ) : .
Temperature of -grain . 35-40 . ' 40-45 . 45-50
In cooling section . : - N
Temperature of outgoing grain . 18-20 : 18-20 20-25

Remark: By processing grain in conditioners, the quality of gluten must be checkwd. The analysis is recommended
to conduct according to"Instructions for Drying of Wheat by different methods" published in 1952.
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- 2% -

Yor graded grindings of vhnt and rye (vhut Icu than 14% -nhtuu and

rye less than 131), the ;nh must be wiucmd. ‘

83.

84,

For md!.tmm;, the plant must bave a definite plan for ni-tcﬁin; and

mrh., and a definite plan for filling and eqtving the bins, and {t

mast

be follmud at all times.

Vil, Many Grade and One Grade 2% Extractio-s from Whaat

A. Principles for Prozess Setup

The many grade and single grade 72% extractions include following steps:

LT
b,
"Ge
de
..
.
Zt

'\l'hr and batter quality,

cxpcking process
Unnlm semolina md ‘dunst
Grindm o!.' semolina -nd dumt first qualit:y

Orinding of semoling and dwast secend quility
Grinding of end produsts ‘

Osatrel flewr
u ﬁn}b&q te prodnu tm uro: qulir.y semolina and dunst, flower of

ssoend grade but some first 3n‘t fleurs,

In setting up the ;rindtu precess, the fouoviu mst be ukon mto con~

sideration: -

Three ends of technological lines

== cracking -procqu

~- polishing process, "an‘hidtu grinding of by-praducts from polish-

.tu ".é‘o
-- griading precess.

b, Or two end lines of technological process

T ctacking jrocess,

== grinding yroceio, whick’ mludci i:hepolillgi}i; .md' otﬁcr systems,

(-» Eladtmp, procen, Witk tn '
i Approved For Release 2009/06/11 : CIA- RDP8OT00246A009800310002 8

Secound quuty u-oum tnd dunlt produo mainly



85,

> s it JRENNER L

' Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8

- 25 -

The creatioa of three techunological lines {s possible >, additin~al

quantitative precessing.’

In eases vhere soft vheat is jroun_d and hard vheat sh>..d be ad’2d; taking

~inte esasideration Zbe teshnological pud conveying pouibi.liit'u, it 1s

vecompended:

. or feur break systems, storing in b{as with conveying device, and also

lhllin; and grindieg in first two or three grinding systems. -

b. gthulm; ufx:um >f haxrd and soft v‘:ut.

In uctiu up & proredure for many gndc ‘and single graana 72% extraction

wheat, it is necessary to follow the standards aad fnstricztioss in

Appundix Wo. & apd Tadle 9. . .

'u, sonduct separate grinding of soft and hard wheat in the: first thfce

S e —— e e

———— et & pereoean -
-t emw——. sm—— .

L P

. . Jable 9 }
Norms for Setting up the Schemes for Graded Grinding of Wheat ?
. i
: Ratio
: of Systems Ratio *  Ratio of of Sifting
Kiad - Shelling of Long Rolls Sifting Surface Surface toc'
of : and for Grinding and for Grinding and Total Surface
Grindings - . DBreak Crimding Shelling Systems Shelling System Material %
Triple with ’ ' )
toul 7“ mt. ' 5‘7 . 15"‘19 1.2'1‘05 - 100_102 10“'16
Tvwice with o o ' .
total 78% 5<6 10-13 1.1-1.3 0.8-1.2 10-12
Once with 72%
and twice with ) . E : ‘
70X extr. 5-6 15-17 1.4-1.6 - 1.0-1,2 10-12

Remarxk:
. squipment.

2) -
*  changed for processing grain with low vitreousness.
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87. The sifting ncpinda separate the particles accordisg to sisze,
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In aills

- eomdwcting graded wheat griadimg, standard screen box cnﬁqity has but.x'

set at 200-300 %g. of graiu in a 24-hour psriod for a screen box with a

width of 1 ca.

For grinding flour grits, and hard wheat for the inagci'«oni

iadustry, the l_tnndnrd'setun'bot' capacity has been sst at 150-200 kz'. of

mhtl a 24-hour perief for 1. om. wide screen box.

Fov eivgle grade 85%

axtractise wheat, the cepacity u) set ﬁ: 600 kg. gimi.n. for 1 cm. wide screen

box. The lead im each system is distributed on 1 cm. wide screen box as’

sariehed cearse grits o within 220-280 xg ,i.n.zk hours

" enxtehed middle .gﬂ.u L vun-'uo-'zoo kg in 24 hours

- eariched fiaa grits ' within 140-160 kg fn 24 heurs
eariched hard dumst, within 100=120 kg in 24 heurs

Yoxrgrits of ascond quality, the load is lowered by 25%.
88. The prossdure for graded griadiag of wheat {s set up as follows:

>

Wt of break precess; 1if the mill has enough cquipunt, the
ooavee ﬂ ﬁu materisls are gmu in nmutc break systems, 1I,
III, IV and V. and alse sifted umanly. ’

T™he sifcing of ;rom products from I, II. iil and IV break systems

(1£ th -111 has mogh equipment) h two coluacutin stages; ucoivin;
munly on the firet stage euru and fiae middlings, and crushed
end osuree nidds, aad om the uu-d,atuc. separately -1:“10, md fine
m, dunste and flwr. ‘ .

Selestien of liddllngl and dnsts of flrlt quality from I to 112 bruk
lytm imcluding: middlimgs of second quality from IV break system

and dunsts of second quhlty.y' from IV to VI bru’k system,

.
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.

In order to obdtain good separation of each stream qlf middlingst
= cearse middlings o separate grinding for each Sreak system (in the
" m{lls baving small capacity, I and It‘I bresk -yoﬁm may be dons
tegether). | |

e ‘“dlo grits from I, IX amd XII %reak mtuo - -mutoly or motur,‘
‘ﬂ tm v ‘bmk system - upautcly.

o fine middlings frem I, IT, III break systems after sifting out the
flour and dunsts - separstaly er tegether, and from IV break system -
separately. | ‘ |

we hard dsast - upcnul.y; it $» annod to wx the dunsts fro- 11 and
III break 'nyttn-. .

»y “‘nl@ﬁd sizing mn,i cearsa aund middle grits after purifying,

aad Auo‘ fine grits lft‘t. bo.ncfiqation frua sizing process, au'diructcd

again to the sifters. ' : ‘

llt“u.uo ud dunsts of first quality should be ;mnd on first 3-4

grindiag lyum vtth the maxismum axtrastion of flour of highut. muty.

Befors ;vhdug niddltnn anddumets of sscond q*aali:y oa middle grimding

systems (4th to 7th), for -ut-:- extrsction of first grade flour, the

graia -bul.d be puud through the ;crunm system for onr{ci-nnt.

Application of ¥oll stands,’ basmer and sising -ncunu for. cntoful

. ;gum of prodicts in break process. Dcpondin; on the quuty of the

. graia to be ground and the upodty of the systems, it is recommended

3N

to adapt propelier (hammer) mschines for fiaisbing of overiizas,. starting
fyea III break systemj for millse with net suough zoll stands, propouir
sashines may be used for the last iy-tm‘ (etarting fro- v bfuk). |
Pailings from sising n.d gﬂ.uuu nynt-' .round sepau:cly or ta
uﬂlntion must be tnhhd ia brush mf.”ad u..hinu or ccntutuu.
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Tieur streams from sach system -ut be arranged according to grade, .
with careful siftiag éad mixing before being directed te storige bins.
Bust frem filters and sifters must be direeted to a separate écreening

opemation. -
Bren must be resifted (it puihh) {n comtrel sifters or centrifuges

" befove beiag directed te the bim.

Ia setting up the proeodu'u fo: conducting uny-gradcd aad stn;lc gndc

extreostion of 121. wheat, it is mecessary to observe ths following require-
_menty,ia grisding, sifting and sising: o

be

Coe

Yor the firet four breaks ia the sising sad .’n’uiu systems, th dismator
of the rells must not be mere then 250 waj in the grinding -yat-l 300 ==
tn "ttt“.

The uulunhd rotat.lon for fast roll is 6 m/sec,.; for grinding of

m in the first thres grindiag systems, thé rotatisn -u: be

ineveased to 8-10 w/sec.

"The ratie of rotatiom fer fast aad slow rotating rolls iss

== in Presk and cracking systems 2,5
-- tn. sising and tailing lyit-l . 1.8
-;- ia grisding and middling systems : i.s
- {n 'ct- systams ) ~ 1.0

The mbor of corrugations, their lpinl arraagmant and ratio of .fast to
slov rotation, depends upon the quality of product tu be gm.m_d. (See

Appendix ¥o. 5, 6 and 7). ,
Depeading on the uc.hnlogic‘l propurun of grain, the £oalodn§

r‘ciprocit.y of corrugations ov the rolh phccﬂ in t‘bg sum:h is recom-

mandedt
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ee on I braak system - "dull to dulli™ t'ot vitre. mn;u ‘h(ghn than SO‘L;

“sharp to dull" fot vtttum;u from 40 =o' 60%; and Msharp to thnrp"

.4

for vitrecusaess o( lass tham 40%. .
~= o 1T and III (coarse sad ﬁ.u) and IV (coarse) dreak a.nd"cnc.k_i.u
,systems - "sharp to nhtp" o
-- on Temaining bruk oy-tu- - "duu to dull",
O all. the grinding systams, the corrugations on the roll surfaces should
de 10-11 aorrugations per 1 cm. Corrugatious om t'h first 2-3 sizing
systems’ lhould be "ohn to unry » but o tlu ragt of the u:iu. ;rhd-

ing and uniu lyum "dull to dull",
Mﬂn of cmmtuu should be ehqkqd u;uhrly and exchanged for

‘oW ouq M mnnry.
he  The upper sad lower rolls sheuld be exchanged at the same time.
 Rolls must be sized defore sutting amd'must da cut ny engraving.

rolls should have 20 to 40° edges, and dull rolls should have 60 to 80°
!t;urlo::‘kiu"mul should have 90 %o 110° wdges. - Larger edges

Sharp

edges.

and facets should de ussd for the last break, sizing, grioding sad tail-
tn systems, o _ .v

'j. b sstablish the 10“ om the roll stande and on the sifping syntn. in

) » i

ndn 17 uhncn the grhﬂu uu. 10 has. betn sat UPe
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Teble 10
.The orfientation for load on roll stands and

‘sifting systems for greded grinding of wheat

. .

I Break L
I1 Break Grits )
11 Break Pims Orits )
III Break Ovarse Grits )
11I Break Finme Grits )

"IV Break
¥ Break
V1l Break

VII Bresk
1st, 2nd, 3rd Ath Break Flour: Bifting

lst liat;;- Coarse)
2ad 8isings Fine ).

3sd Sising 2ud qualtiy

4th Sizing .
5th, 6th Sizing .

7th, 8th Sixing®

1, 2, 3, 4, 5th grindings or middlings .

" 6th, Tth, 8th grindlags or middlings
9th, 10th griandings or middlings

l1st tafiliags.
2ud tailings

Ooatyol

—

Load on
Roll Stands (n

Hlm Z& !t. o

14001800
7001000

450-600

300450

200-30
120-150

120-150 .

250-450

. 300-400

250-350
200-300
130-200
250-300
150-200
130-200

200-300

130-200 -

A_pprovea For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8

hra. on K of

Load in:I;25

sifters

 Mark § Rt

110-120
75-85
60-70
50-60
35-45

25-35
20+-30
20-23
- 20-25
30-50

40-60"

35-45.
30-40
£ 25030
©20-25
©35-45
25-30
20-25

25-30
20-25

30-40

Remark: The load for propeller (hammer) machine is claculated at 7004900 kg

onl n? pim tion of cylinder screea.

.
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from sepsrate systems, silk screens of the follow-

Re Muloeth. flour

lﬁ —‘on chould be ucdx
. oa for flowr from breaks - 2325
-= for flour nf ~ighest grade - 38-—06

-~ for flour of first grade ~ 35-43

-- lor flour of- ueond ;ndc - 32~43

_ hemark: !utud of silk screeas, it s ”mtt.d to adapt screens of

ct.prtc msterial, vhich.is Bulkier than silk and should be used 2-3 numbers

um':o
Per eoatrol sifting of the flour, screems should have opcain.. one or

.

tvn sumbers smaller th.n those used in the sifting system.

Taking ht.o consideration the load on mh screen, the cousistency of

material, and the screem opnmo, the following errors are pcntttod.
=< Overs of break lyctﬁl.wt -ro .thcu 5-10%, and of grinding systems
, ot more than 10-15%. ‘ '

- f.or passes of break and griadisg n}um, @t wore than 10-15%.

- Buasts eatering ths system, not more tham 10-20%.
. Siftews should de utilized to the fullest advantage, separating the

- breaks 1ato fractions of ':ln' same sisze, accordti; to the requiremeats

. outlined im paragraph No. 96.
' rinding Procedurs

Bresk Process (Separstion of Niddlings amd Duasts
. 4ip Firet Tour Prgakiag Systems)

90. The Preseds for grindiag ia the first four break systems must give the maximm

uaatity of h"uki, dunsts of highest quality, and the minimum quantity of

fleur.
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h,ﬂi’qud‘d wheat grinding, Table 11 should be rakea inro coasideration.

 Table 11

Jllustrated Procedure for Grinding Grain in Break Systems

Break Systems

i L 11 v
Passage through Screes No. 1-(19) 1 (19) 080 (24) 056 (32)
% of Preduct Directed to .‘ v ‘
the Gives Systems 8-15 - 45-33 40-50 30-40 -

Remarks BExtraction in the systéms depends on the structure of the graia and
the sumber of break systems. The 0ld numeration of sig.es 1s shown im

pareathesis.
Por preper grinding ia I, II, III, and tv break systems to ob:ain grits and

duasts, Table 12 should de followed.

Tadle 12

"o Rxtraction of Grits amd Dunsts in Break Process
(The figeres for extraction of grits and dunsts from grains of differeat

vitreousneas are showa in Appendix No. 8.)

- % of Weight of Grainm

ered to Brea
- t vith = Whest with VWheat wit
Produsts Resulting Vitreousness Vitreousuess Vitreousmess

sbove 60 40603  Below a0k

“1st Qualigy 55.0 51,0 . 4840

Crits 2ud Quality (from IV dreak : ,
system) 4.3 . &0 o 3.5
Dunst (I-IV break systems) 11,3 13,0 14,3

Total of Break - Duanst Products 71.0 68,0 . 64.0
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! !m of grt:- and Dunsts

O!ttl must be lividod in the following groups of coarseness:

ooarse 71/ 120
- mpdium 120/169
fine 160/200

bard dudst 200/27
soft dumst 27/38

The firet !Qiro {s the nuymber of sieve through which the grits vill pass,

and the secend figure is the sumber of sieve on which the grits will etay.

The mumerstion of sieves correspomds to the order from GOCT 4403-56 and fs
w ia Appeadix No. 19 and 20. The old wumeration of sieves is also

. 1isted.

Thd sising proeess must accomplish utmest separation of grit.o and dunsts,
reaching the .‘oopcn before it eaters the middliamg system or the ntﬂh.

oyn-. It 1. thro!oro nesessary tel

8 The 3:1:0 to be dlroctcd iato further streams should bde npan:od in the

sifters. They hgn the !ollovi.u appearance.

=~ ondospern iz the form of grits !:.'u ‘or almost. free of bran.

-« gadosperm i{n the form of grits comtaiming wvery 'little bram whthh can
.be Temoved by rell grimdiag. |

== bran containing --1'11 partioles of -nAo-pcn, vhltch' is converted to
deast or fins grits im subsequent sizing systems.

== brEn soataining endosperm which {s couverted to flour ia roll stands.

B, - to saparste the bram frem adhereat grits in the sizing system.

Qe e :qaun by gontimuous ur«am the stream coming in from the ouug' '

‘mt-o . C
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u!uuu icnuuttoa of grite aad duun is Attntnod:

s, by m)ﬂ ‘sslection and distribution of screeas in the llftcr-, as
secsmmended {n paragraph -No. 96.

b.. by ’.!0”1' selaction of. screems h the 'll.ttoro and aiplrston, .opti.-:-
‘htrlhtto‘ of grits on the screems, amnd delivery of proper amount ef

air through tho layer of grits. ] »

by proper tncttoun; ot -uu. nyttu.

'!h m:- of .uu cnnru; thc sifnrn (aspirators) sust be of the same

m or sise. m amoumts ot fine and mru fnetion- ia u-ua

m;t mn. showm ia m 93, must @t mud: 251. ia coarse grits,

391 i{n middle grttn snd 40% 1n fine grits. The coatral of these grits must

be. condicted In laboraiory sifters, si{fting Loo‘araﬂ Samples tor three

niastes; ' _
A-’.m et on’jly air ui_'o- through the sifters as listed in Table 13.
o Table 13
‘Awount of Alr (ia m3/min.) Which Must
Pass Through the Sieves .
) . : Awount of Incomiag Alr
. : Sifters (w3/min
"SXARR & Pamats. Sisve 00 wm Sieve
Osarse Orits . Y TR 53
Middle Grits ' ' - 50 40
Tise Grits . 40 3
)-n. | 37 : | 30

m ‘feom all u!th‘ systems must hvo the !ouovtn. characteristicst
0- mtmnu. through eh oiluu and directed to.the sizing system must
eomsist meinly of n‘unn, ‘with very little bran. -
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| 79 ﬁta .passing tluj'ou;h the sifters ﬁd_ directed to the grinding system

_' .. prefewably should countaia saly endosperm. |

¢.. Leaviag the sifters, the grits iut w0t contain particles vhich are rich
in ubo’ori.

0; _lh ’lh c.t-t of grits ’uom m the ll!ton wader normal mu-
thﬂ m met be lower thaa that of ntu obnl.nd frem a sifting oporl-

. 'gm whdee oir stréem was iatermepted 3-S5 minutes. The ash comtent must

ast Wo wore thaa 30% frem the oua‘d-rd', ash contemt for grits emtering
the m system and not wore tham 20% for grits entering the ¢ising .

e, n. ash m ot}" grits {s m du.ru. ‘utttq from 2-2.!_“.-“.

| "“ m grits and 1,5-2 times M .t“h end fime grits.

wummumwummmmumum

-yl e, destpiated qualisy of grits 1a the staing fractieu, the sbeeluts

m 1n ash content 1s o4 Sellows! '

et
RIER T .

| : 2 Ak ta stwed .ﬂn (!tn pl.tl -l dumet lot quality) eclnyod te tb

wm tinn grinding mt. must not exseed the ash eemtent of the
m by mwre tln 208 for emdesperm with an ash centent of 0.65-0 531
U’ Nve thn 251 fer’ m with en ash centeat of bolqv 0.45%. |

m ash coutent of sised ;riu o! lu quality cemnveyed te the -1«11-.-

mst met ensesd 1,7% (esarse grits), 1.0% (middle grits) smd 0.85%
(fise grits). | .
¢,  The ash evutent of sised 2ad quality middle and fine grits coaveyed to
A?n..ﬂ.‘h.lyot--itmhmhxt&lm '
R 'l.‘ The ash esnteat in some of the om- of grits u-mycd to middling
B 'qu-—.mua z.n.‘an-um 3.00 (wmuuw
. j‘a aet). |

1 .* . Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8




+

100.

101,

102.

’ Abproved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
" - 36 -

It is nacessary to direct to the middling system:

a. Osarse ;rii:- - 8sized grits from I 'and II break systems and alse from

III break system if the ash content dou not exceed 1,2%.

b, Hu grits - sized middleand fine grits from I, II and III break systems.

c. 3ad qnuty - sized -tddlo and fine .ﬂn fm xv brnk system,

d.' Tailing puglucu - middle grits from IV break system, tailings from

. sifters, cearse grits frem III break system (depindin; oh quality, with

ash seateat from 1.2 to 2.5%) aad tailing products from certain middling

systems. '

Ia produsing grits of 1st quality in the roll stands of the lst and second

niddling ay.tc-o, uxinl- upuuon of braa {is :ucnury. The product must

net eemtain wore than 127 fhur by vci;ht (thru silk sieve Ne. 38) when ehter-

ing the system.
15%.

In-produsing—-tnd-quatiey-grite Te separate 'tlo maximm of bran,is not more
then 18% of the seecond quality grits may be saparated as flour, . '
Crinding in the middling system must achieve the maximum separstion of bran.

- 103,
st . mll Grit; d Dunsts
© 104, B
. Orindiag of lst quality grits and dumsts (with the cxcepti.on of ;rindin; in
vhish ﬁ flowr-grits (farlu) are produced) -uot: obtain tho nxi.mn quantity
and quality of flour {a the fint three griading ly.tm. The procodute of
eperation for these systems must be arranged so thnt the flour extracted thru
s Re, A3 sieve tn each system f_o et less than 35% of the weight of material
entering the zFu sifter. | . '
105. In griading of 2nd quality ‘.!1tl and dﬂnltl; .t:h. system must be .argtnaod sQ

shat -tmovenee"WT flour extracted threugh a Weo. 38 sieve in each system is
not less thaa 20% of the weight of magerial gntering the sifter.

.o
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: w for mill and fer du:ribuuon md to supply the hi;hut quuty

109,
110,

111,

113,
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. Grinding of Final Products
Grinding ia th' break process must result in full extraction of dndolpqn

and in further work in roll stands, propeller maehines, brush machines,
sentrifuges ud other systems to obtain fleur conuilntn. as little braan

as possible, The flour axtractiom threwgh a Ne. 38 silk screen in each
Weak system must be 5-8% of the product ni;ﬁt entering the given system,
m niddling and ;rhdi.u processes must x uec-yulh full extraction eof
o.‘npon_. The flowr extraction throu;h a No. 38 -uk screen in thu
systems must be 10-15% of the preduct weight entering the given system.

| ' Contzel of Flour o
The gredes of fleur by mltigrade grindiag are formed frem streams leaving

, nnmc systems. The grades must bde fcmd in order to set up the

fleux of each gud‘.

The farims is takea from sariched grits of lst quality. Farina must centain

waifozn sise endosperm without drea ul soft mealy material,

Righest grade flour is fermed frem stresms leaving lst, 2nd and 3rd grinding

systams. . ‘ )
Pisee grede flour is formed frem streams leaving 4th, Sth,-6th and Jth

grindiag systems from 2-4 middling systems, and system for sorting out the

grits and dumes duasts of lst quality.
2nd @ grade flour is taken fm streams from bruh systems, systems for

. porting of grits and dunsts ot 2nd quality, aul the last sizing and middling
lylt-l. Tlowr must have the lowest »ututh' brq centent or be upgraded.

Toxr 3ud grade flour, special atteation must be given to the quality ef

stveams ia the grinding system.
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* Every grade of flour should be mixed and niftqd in control sifters in ordcr.

‘te remeve the coarse particles which fall in dus to broken sieves, etc.

After comtrel sifting, the overs must net exceed 5% of the flour sifted.

Yarina i» nlu'tcd from ceatde grits from the IX brcik system and is sifted -

tvise. Before delivery te sterage, it must be put through an aspiration
eolumm. .

VIII. Single Grade Grinding of Wheat with Extraction
ded Gx °

1 . '- ' 1 ss

In single grade ;xndiu of vhsat with extraction of 85% 2nd ltl“. flewr,

and M.M of rye, the precess must ashisve the otnﬁrd, amounts

ot M and saximwm quality imprevemeat; and by two-graded grinding of

why m ebtain the highest miihh amouat cf. sifted flewr and better

eilixy of beth grades. o
The single grode grinding of wheat with extractiea of 85% flewr, ead graded

. sriading of rye, must uthdl't:h fellewing prosess stepss

s. Orits et be remwved ia thn ttrnt twe break lylt-l.. .
- Gmise uot be ground vtth m.u .urn and ﬁu 3r1ts.by single gr“-
[ ) 3 mmtm on the ur-t nmm systems,
¢. Orinding is dreak and griandiag systems.
d. Owtrel flewr. '
h sstting wp the nhm fox -h.l.o grade 83X mr.tm grinding of wheat
and ﬂ“ﬂ griadiag 0! rye, u.u wheessary te tollov. the standards ia

Appmaéiz Wo. 4 sud Table 14,
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Iable W4
14 o8 ) ¥ -
. . Sifting - Sifting
. : . Boll Lemgth Surface . Surface
Jmpber of Systems in Grinding of Grinding for Cemtrol .
. . . . System in System ia in % to .
Type of Extracties " . Bresk Grinding Ratio to Bresk Batie to Break Totsl Surface
Mt.- single grade 8$5% extractiom ’ . S . . . ) .
of flour ‘ : 4-5 A-6 0.6-1.0 0.6-0.85 - 12-15 '
Rye - single grade 63% extractisn . o ©
of flour 6= 6-7 . 0.7-0.9 0.7-1.0 10-12 !
Rye - two graded 135-65% extraction - A - . . )
of flour . 4-5 T35 0.5-0.8 . 0.5-0.8 15-17
" Rye - dingle grade 87% extraction ) . o : o
of flour : ’ . A5 1-2 0.2-0.35 ) 0.2-0.4 . 8-10

* Including sisll fractiems -

- ——— e —
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In setting wp the procedurs for single grade 85% extrattion of whaat, the

follewing exder is advised;

a. Remove the grits from I and II bresk systems.

. The soarse grits from I .cnd II break systems should e -iud'i..n l‘plflfn
systems te Yemove the farina after dual sizing of tearse grits from IY h

break system, .

. The grits sheuld be grownd in the lst, 2ud, 3rd and Ath grinding systems.

de The yn‘mn from the break and grinding lyltc-o sheuld de finished {n °
the propeller (hammer), brush michimes and cestrifuges.

c; Theve m: be a sufficient mumbar of .uui; for separate and comtrol

sifeing of the separate streams aad oy;tm, as recommended for ouh

grads of flour, vtth close quality eoltnl and oubuqunnt; thotough -

-uu. togethar,

trated ia Appendix Woo 12,
In oetting wp the single-grade grinding precess fer rye .'lth_ 3% &tmtm

of flour, it is mecessary toi~

The technical chmtorhtics of .rindin; are {1lus-

.0.' %o atiline the spesisl system for 'robr;akin. of grain before the bresk

pusssss, ‘
b, to remsve grits and duasts fyom 'I. IX and IIXI break systems. .

Ge u grind '{u in log, 3ud, 3xd u‘ 4th grinding systems.

_ Ge 9 finish the produwcts Tesatved frem break and grisding processes with

mlhr (hasmer) and brul —cuul and eontrlfu;u. On the lut
(ounu. with IV dreak) nyucu. mnnar (hm-r) ‘machines may bde

used mtud of rou nmd;.

s. to cemtrol sift ths fleour with clou quu.ty conr.ral and suhuqumt

mixing., The technical charscteristics of the grinding process are '

..

{llustrated in Appeadix No. 13.
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121, Il‘ setting up the prccass for two-graded (15 + 65%) grinding of fye, .it'
is u«nury te! ‘ . |
a. remsve grits from X and. x! break cyutm and to g:ind in the lst and’
Sad grindiag systems.
b. to griad ths products received frem the break amd 'gftndln. precesses
| amymmm break systems, and su the 3rd and 4th grinding

- mt~ vith mxm and brush mschines and cmtifun.
Qe b -n ou:u tl.out !a- II and IIX break systems, nd from lst and
hl M systems, ruhtul Murutln of th .rmm precess
m illustrated in A”udlx Ne. u.
122, n setting wp th‘ pmnu for single gudc e7% cxtnctiou of rye, it 1is
u‘uuty}ut‘ _ .
& Temsve the grits frem I and II break systems, . - .
be to griand the preducts received from bru): and ;undin.' precesses start- {
. u.'un III break systea uu; propeller and brush -Aensu- and
m!u.. 'rnhtut eharacteristics 0! the grianding precess are
" siluebwased tn Appesiix Mo, 13,
h m wp the prosess hr single .r“o 85% extraction of wheat and
; gudnd grinding of wye, ptrl;uph Wo. 89 (s thmu;h 3) must be followed
with the olloving additems. | L '
s. Per single nada 851 entrestiem ot whaat nour ud 87% Y. flour, and
Qt '} t\n-.nd-d ;rmm of xys, the ratis ol spaed for fast and slow
mﬁu r-u- ‘hould b‘ ut at 2.3,

b o 31-43 silk ucrom ohould be used for wheat, lo. 29-35 for sifted

rys, end for cnck.d rye - metal or coarse silk Ne, 160-210,

. Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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124, Por single grade 85% extraction of wheat flour and graded grinding of iy.,
" this arrangemsnt must be followed: ' _ ' '
8. grisdisg aad sifting p ot‘ yroducts ia brnk -ylcm, v;tth nparithn

+ of, ’lu in smeounts substaatial for full lead em .xuu-; systems, and

\Iv' e

admu-o! n-u-m. mﬂm

L

. i. m of grits in oxrder te otuu the antm = qunttty of best
. quality flowr. - .
[ 18 “I‘bl. .r‘hulm of products n;nind frem breask and .r.imlln; precssses
v . 8 with lewest possible bram cemtent. . .
125. " single grede 85% \_mut mrutiu and graded ;r!.ndink of ryo..th hll‘v— 4

- .§ug. table {a recommended. for grinding arxangement on break systemst

e le 15 - .
S0 IAlaasemsibe fek Bisieg of Grata
Break Systems
‘ _ C Cracking
illustratien cx - , .
grind . ..orindex - [prsbreak . . I "k
Sk wheat Thru siave Mo, e 19 1 (19)
siagle gradd % Kxtr. by Wt. of : e - 25«30 56 -60
: Prod. Received {= ' : B
. Given System ‘

. [ Y .
6 rye : fxg Thru Sieve No. © 7 190 (34) 0.8 (24) 038 (24)
" clugle grede % Extr. by Wt, of Pred. _ : S
R : Received im Given lyseu . te l. - 25-35 35-45
15 + ¢3% rye _Thru ston Ne. - 0.8 (24) 0.8 (24) .
tve grads % Extr, by Wt, of rm _ . ) :

. Received in Given System  -- Q5433 A0-45
7% rye . Thru Sfeve No. = - 0.8 (26) 0.8 (24)
single grade ‘% sxtr. by wt, of prod.
. Received in Gives Syu- e 3035 - 45?5—
' HE =56

- e .
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IX, Grinding of Both Wheat agd Rye

In grinding of vheat and rye ts obtais oembimed flour, the recemmended

smpunts of each must be used and the an foxr quality must e met,
Orinding of hth wheat aad rye 1is uu‘ushd. in roll stands or other
.ri.ldh. sachines, '

In setting up th proccu for .rndu. of wheat and rye, jt is necessary

.4

u fellow the atnndnrdo -hmm in A”-ndix ‘0o, &
n setting up the process for ;rmu; of hoth wheat and rye, it.{s .-
-.ulury tot ' '

a. lu 2% bylyutu. :

:Be Presst the rotation opud for fast rotating rolls at m less tham

¢ w/ses. f

S. m-ﬂaro!urwtm-lmkan:---tusmlcn.
m u‘hehhumt-.'lmum”rx-.
W mllnhpo!mtuuo!uuux.

~m M -d m flewr u um-u -ynt-s. —ul urm'

: Be.-8-067 must be used.

e, !htoltu the overs at the tail ead, propeller (h-nr) mhmo
should be uaed. Lo .

f. Osmtrol sift the flour bafors cemveying to the bfns, using contrel
-lw of ens or two numbers smaller than the omes in the systemes

- . (Appendix lo..l?).. Thé less in.ocemtrol sifting must not exceed 2,0%

) : .
of vaight ot product received for comtrel sifting.

A
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130. m arrangemant ﬁ;r ;‘rludﬁ; @d sifting of wheat a~d rye must bc. done as
follews: - IR '
a. the mximum extraction Qt flour h thc firat two systems.
be ths minimmm retura o! w hnmdun product frem the last
systen te tlu pttvimu .yu-. The qnnﬂ.ty of tct\smd produe
ReC exeeed 2. S-.’ﬂ af ut.k of grain mc!.vod for grinding.
131, I 'ﬁ.ldln of both Mt ll‘ rye, the blluin ulultnthn (Table 16) -
- b phosmmended for 3r1uu-‘ in hreak systems.

K

' .. . . . - m
T AT ' .

_f~’.~. e - N . . i
‘laing Arxangepent for Wheat and Rye Grownd Together

. Break Systems

| , - Sy P ¢ S
Thas Steve No. . . 067 (2D T 0.67 D)
. X Bat¥. by Wt. of Pred. Received -
' ia Givea System 3545 55-70

" E. The Predustita of Fleur frem Nard Vheat
for Sha b L Ind e

mzo ‘!hc bard wb‘at rbsei‘vad &t the nill for use m praduction of uearon.i flmr.
‘mat met n.uh moTe. ‘thas 10! soft ﬂut. ' .

133. The .ﬂnﬂn of hard wheat mt mducc the finest ‘quality. flour (-uro;nt
grits- tnd mssareni half ;rin) resulting ia batter quality in all grades of
‘produste. . . |
_Bemarki The quality of grindiag of hard vimat for :n-c'.mx {ndustry

et meet the onnurd- of VIU Ne. 419 and 420 (see Appendix Ne. 1)
Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8 -
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!l uahg ¥p tha precass hr rupsrm hard vheat for x .rlndin;, pnyo:

134.
first upcn:hu. clnau. h

‘.nq-t ‘of uqutp-ut ie r-q—-ads

triouars (eoekle and eat clomr). first sm:tn; (abxuin machioe with .

2 ‘stael cylmdmv)g sezond upurntim » washing of the @;'am {followed by

: t.orh. in the M.n-). nmrh. {shelling) saching with abrasive x cyundn',
thind separatien, atons remswval, brub machine, aipirater, additonal

M of grain (-u-m-cluph).
‘hopmanks If n“ltlonl mh brush machines arsused, the sceuring meehines

‘with abrasive eylhar after mun of guu are not necessary,

© 75490
. 650-800
150=200
2.6

a. qu-uty of grain in‘kg om 1 - lmth of rolls in 24 hours
b quamtity o! grain {n kg o 1" sifting surface o
¢, quantity o! graia ia i‘ on 1 om vidth of screems in eifters
d. ”u‘d n fox grinding 1 tea of mln par 24 hours

136, Im mﬂu of wheat for ;ruh.. o0ld conditiguing is uud. Sae
‘Table 6. ‘ '

Remarks .
(1) Por gruia vwith asistuxs of onr less, it £s recommended to moisten

- greia hot.no M sesuriag (fer mlp,- te raise the moisture
" 1R requtres 4 hours). o ' |
(2) Iz is yesesmended befere I broak System te meisten the grain ia twe
| atepes the first step = 0.3-0.6% tempering is 1-1.5 hours, and the
m.u. - 0.240.5% c-pct-,' in 20-30 misutes.
The grindtag of hard wvhest for the macareni imdustry must inslude the follew-

-

137.
ing stepet |

s. break preocess vith remeval of grits and dunsts of lst mlity!m I-Iv

break oynt-. ud dunsts of 2Ind qultty from V-Vl uyltm. '

Approved For Release 2009/06/11 : CIA-RDP8OT00246AOO9800.310002-8
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b, Siazing of coarae, middleand fine grita from I-I1I1 break systems and
middle and fine from YV braak system.

s. Bising of coarne and niddle grits with resulting enrichment,

ds Orinding of grits in ordar to.ebtain finast flour of mecareni grits.

and magareni half grits,

.. uul ;rindc of brask. ny-tnu (ltartin; ftom IV) and the last 3§

Q. plauu oyntm.

19 “ul ﬂonr.

1. !l sotting wp the grindiag presess fox hard wheat, th fonmmu otuuhru

*

e be m& _ '
8¢ Dumber of systems: Break, 6é-7; Siszing and grinding, 14-16.

b.A 'novnth of length of rolils in ;ripdh; systems tc length of rells
© 4o bumsk system is 1.3-1.5 sad the retis of sieve surface is 0.8-1.1.
Por & -.énl epsration, 10-12% of normal sifting ssrface, -

139, m-m. 1n the: first four break systems must provide the maximum queatity
of highsst quality grits and dunsts samd the minimus quantity of flour. It
1s recommended to obum the followiag grimdiag charactsristics: extraction

oal N lyotn- 0-151. on II - A0-A5%, om III - 15-20% (of the waight

of m .nﬂ-. in I bt“k oy-t-), ia total of three break systems 70%.
140. Gum oll ‘ld. sad grinding systems, rolls with fise corrugations are chosen

(18-11 eartwgstions on 1 ca. circumfereace of roll with 4-61 slope). Por

last twe griading systems, smooth surface rolls are recommended. Arrangememt
of corrugstions for break systems and §t~1nd£ng »sy.istm - dull to dull.

141, u IV bpeak system, it 1s recommended to grind product- received from

M puuu in roll stands using brush machizes and u-zrl!uu.

142. The lolluﬂ.u order 1i» mo-ndod in' forming the grades;

highest grade (ncnront lrltl) - from middie xm:ﬁtzs fxom first three

‘.,o‘
.fnlt systems (after thy.h.vo been through siffers) and from lst and 2ud

| Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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s oising systems for preducts of lst quality with established contxol of

ready ._ﬂu {n special sifters.
b. : m grade (-icnroni half grits) - from atreams of particulated flour,
tahen off firut; grinding |ylt-l. working om & nizin; machine principle,
!ot for upntlon of largest youi.bl.a quanuty of fine flour and part of
m fevom firet bresk systems; comtrolled vith -uting. . '
© @ u.—l grede flour is takem off as a kiud of fiu £lour from all systems;
controlled with sifting. »
d. _'m taking of the flour fm.upautc systems for grading, silk screen,
with the foleving mumbers are used: |
for -uuu nur'ol highest grade (grits) .  130-150
for macaseni flour of first grade (half itttl) 190-~120 o
for flour 2ud grade o . asa6
¢ It is pouttt.nd to utilize for mscarcai industry the flour from 'u;ft
wheat with high vitreousness (mot less t'hn 601)’ the pr&duction results
m M with Table Be. 1 nd Appndlx Yoo 1; the grindin g 1- con-~
" Gweted as for hard wheat) for selection of gndu of flour the !onovxna

.4

silk screens lhould ba _und:

for highest grade (grits) 150-170
for first grade (half grits) 190-240
l"h‘snd-"'. - ﬁ"ss-u

ummwﬂm:w.

143. Per distridution and packaging of preduct, clsan sacks with o holes, mo
-‘a.l 20 ianfestatiom sust be wsed. The distributiom ef products and

P‘M w L eometly noor‘o‘
- vl mtrthtun every uck of mcnct -unt bc uighca The eomctnun of

™

P

nw sust bs chackad systematically.

. .t ——— - ——
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146,
147,

© 148,

149,

150,

151,

152,
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The sewiag of sacks must be durabh in order te cuntuu losses due te

lm and transportation] the sagks sewad by band must ‘have a linl-u- of

M"‘c
'Mn‘tﬂm:mt be marked aceerdiang te standards. '

The aseistant miller and the chief of distributiom or senior dtuti'tbuur .
systemstisally checks the volght-o! .prohc‘t fa sakcs and slso the marking
and soving. ' '

Bvesy prosass hl ormh“ 'Mlxl

8. wuy and qulity of graia nnrh. grain cluntn; department

e GMmiity snd qualicy of grain emtering milling dept. after cleaning.
. ‘guemtity and quality of produced flour, fariss, bran sad. tailings.

4, ‘mtty of smpty sesks reseived ia pnch.h. hnrt-t and delivered

with preducst to storage.
‘lh nulu are recorded at the end of each shife,

The sdove data are mcordul ia th. shifts journal of the head of cocholagica 1,

.w asd in t,lu mill hboutory mkk jourmal. -

Every Sea days the mill reports the results of thecrerical calculations for
ﬁh uilling aad uho the £ setual results of i:roduct: and uuup produced,
To determine the mouthly results of work in the nill and products ptodm:ad,
the gvaia reseived, used ia produstion and remaining in storage must b-
unﬂo‘ for. The same applies m flour, bun and tailings..

Vhen startiag .up the mill dfter major repairs or after complete clesming
asd disinfesting of equipment, prelimimary’ ;rlmnng ("pngrindh\g products")
is “cto‘ *tell st aot exceed three 24-bour pexiods. 'rhe dturtbntiou

of “ Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8




153,

154,

" 9. In werking places - supervisory persemsal.
198,
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The oﬁtsp for formulatiom of mnttn with grain, ready productq and sacks
is regulated by special imstructiom, m {nstructions are published by

Maia Plowr Miafstry, Fagotisdat, M., 1933.

In ezder te eemduct strict techmolegical discipline and to achieve pro-

gressive results for receiving and arrsagements of guil‘: to be ground,

produsing Bighest quality products sad wtilisstion of grain and equipmeat

il ensh uill, tht.cvntul' of technelogical precese. mast be organized:
a. lghoxutery -~ the ucup'm' (toshme ~chemical o‘ux"cl) fox laberatory
_ standaxds for certsia peiats ia techaological process aad actual

" compling and halych. ‘

The camtww] of techablogical process must be couducted according to the
m (grephic) which is worked out in each mill by the head of techmo-

' m esntrel, or chief of labexatory and head miller, and is approved by

the hend engineer cf the mill. Schedule (graphic) must contain:

% m objests for entnl (the wvhele pmuc. its steps, thc lnuu

15‘.

- emd wshinery.) Lo

9. Plases and -'um of taking samples. B .

S, 'lh indices anc masms of analyses,

é. Coutimwous and periodical mﬁrol._'

e. Accursey iu control, o - ) o

Feswing the ruu:Ltt. of co;tfol, which are recorded in jc;urﬁn'l of tccmlouical

prssess, the head uillex and tb'ucut;at millers take steps 'tn impreve or

eoxiget the discrepancies 1: Wb.mt pmuc.

The TER (W—chniul mtnl) dcpcrtuat provides the control of éertatn,

l!ﬂht(nn for nr.ho-chu;ul oeatrol sad instructions for work ia laberstory.
»" Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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The supervisery personsel of the mill comply vtth.opcr.at:iml control in
the nu-u. meamer. ' '
m the u-bmtux sad bread haking properties of grain received in
Gh ‘n ” differont distiicts end cc-bluti.— of grains for ;ﬂpﬂut

m. designated by head miller, uluu the samples which arxe,

$sound en laboratery mill; at the same time, grain and flour .u-plu

- SN8 mho-c&niuny analysisd, and floun'hr- bake . tenus.

b’. e clmtor exployees periodically contrﬂ the amount amd quality of
‘nh te ba deliverad for grindimg nccordh; te the inntructionl (Yorm 12).

um the grain for grindimg {n the el.mln; dep-r-mt, the elunin; '

ﬁanuty is arranged:

8. u’chck the cleaning action o srain sutx im ordar to proparly sepsrate

_ w from gaod graim, -
b‘ ﬁ M the proper Iu-ptm of ondltboun nr-rs, t—poutuo

of grain. _
l- niuu«u, chack the f-cﬁt“tn‘ of the uht-uq n”‘utn.

4, Nmu check the auu:uu of ;um in storage and proporl.y

“,bw Yeload the stetage Miws. - . PR
. In the mtu of .xudin;. subjective awd urtcnh; mlynu are osndusted

" om :ﬁ- fivet 3-4 break systems and pdﬂadtully the zu-r. from sizing and

grindiag systems are checked ucord’h. to rules 91, 101, 102, 103, 104,

.

103, 108, and 107, |
. A% dmtervals, swbjective chacks are n-dc for md\n:t quuty utcru. the

sifters oad lmln. .unm uho tailings.

Wlthﬂ o! the ;xond m‘utl, subjective checks are made ou the
ﬂ.-ur fo\' .hr: ud I.-ntluu; uuu.. are alse cluehd i.n. order to detest
m m. On tmlt by the sssfstamt -;11.:, separete samples eof

,'.'ﬁq.r“and tailing products are checked for screening anslyses on laboratery
ssxeam Approved For Release 2009/06/11 : CIA-RDPSOT00246A009800310002-8
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6. Tor gmsral exemination of the tesults of the uiﬂing'p:mem, the actual

sttaisment of ‘standards fer flour grades and tailiegs (s detsrmined every
/-

n. . : N . .
7. In-oxdhx to heep a cowplete asd accurate account of the gradad grindiag
pusboss, the bead numx. vith the hl, of mill persomnel a'nd the tuha-.
WL contivl hbou:uy.mudmuy econducts a mlity and quantigy

chth om grits u‘ dmsts tm the fizst four byuk uyatm and on

. !m all break, siging and ;rbdin‘ ly-tm.
“ Sempletion of repsirs im the mill md alse after switchtnz from ome

. .uu of grinding te nuothr, a complete quutlty and gqualicy bclmcc ot
gﬂuug {s conducted, and tln t«hnlogtcal procnn is regulated nccordin;
to established Imowicdgo. M ukh. prtial or full balmc of uud-

lqs it u uvtud Lo Ion-v special instructioms.

7
L]

i
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APPENDIX 1

THE_QUALITY STANDARDS OF PRODUCTIOM

1 .
Ash Content i
Wanme of (not moTe % om Screen % Through Celor
Product . than) (mot more) Screen No. Ssublcctivcl!z

A, Wheat fleur for brnd

baking : 35/10 White or silicious with
Best Flour ) K © 0,60 . 23/2* not more yellow sbading. .
Highest grade : 0.55 53/5 . == White or white with
- . silicious shade
First grade 0.75 « . 35/2 43/15 White or white with
. - not less yellow lhdhg;
2nd Grade S 125 - 212 38/60  White with yellow or
: . sot less grey shade :
Both - . . Bot less -087/2 38/3 White with yellex o’
" thas 0.07% : not less grey shade, with
. . : lover tham aoticeable puu of .
. ' . - o before clean~ . bran’
. . . iu . .
B. Rye flour for bread ' : .-
’ baking ) - :
Sifted L0475 27/2 38/90 _
’ : not less White
Pearled _ 1.45 045/2 38/60 Grey-white
) . . . ’ et less
Both 2.01 Wot less  067/2 38/30 -Crey-white with
’ © than 0.07% lewer : ot less moticeable prn.elu
thaa before . . e of dran .
clesaing . ’ ’
C. Flour fer macaromi
" from hard whaat
Highest grade (grits) 0.75 140/3 260/12 ox , Yellow and silteious

. 27/12 not wore with yellew shadiag
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30

. 28

30

25

20

Rules
Given

" Order from

Komisiriat
8th of April -
1938

No. 1084

UTUX-53

. 7045-34

VIT No. 420
d#ith changes
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First grade (half gries)  1.10 190/3 a3/35 " Yellew and silicious 32 VIO We. 420
. net msTe with yellew shading with changes
Secoud grade. S, 1.0 a2 2/60 . . Silicieus with yellew 25 VIU Ne. 419
‘ L L7 *lou shading - - - . with chaages
* D, Macaroni flewr fyem S ! . . . : ¢
' seft vhear ' - o .
Nighest grade (grits) 0.55 150/3 ¢  260/15.er - Waite with yellow : - VIU Bo. 1-58
. e . : . 27/15 met more shading : . 30 with changes
First grade (half grits)  0.75 - 190/3 ¢ 4350 . White with yellow 30
. : : ’ 0t MeTe shading
E. Farind ' . . A
Mark M . 7 0465 ' - E 23/8. ox - _Predominantly transparent --
. ’ : . . 38/2 aet mawe.  mesly grits with even
. : S : L vhite color .
" Mark MT . . 0.75 . - . . 23/5 and Predominantly transpareit -~
’ . . . : 38/1 net _ mealy vhite grits with
. mare marginal half-mealiness " GOST.
. L of grits with silicious ox .
. - 7 yellew color . 7022-56
 Mark T - : 0.85 - - . 23/3-38/1 Balf mealy grits vith .
. ) ’ * aet meTe silicious or yellow color ~--
X. Plour of both - . Not lass tham  067/2 38/30. . Grey-2hite = with
rye and vheat - . '0.07% lower : pet less . - nDoticeable particles of °
. than before C : bran . - BTU 265

cleaning o . ’ ) . $3/11

»
>

* The first number is the number ef the screen; m ungd nember is the overs or throughs in %.

‘ Mt.k:“ 1) The flour of wvheat to be used for bread baking is msaufactured from soft wheat with vitnoumu of not
less than 40% premixing hard whest ia quaamtity frem 15 to 20% or from seft wheat only with vitreousness of not less
wu tham 50%. . . ) ;
2) The bread bakimg flours of highest, first amd 2and grade sad beth are manufactured .from soft wheat or soft wheat

with premix of not more than 20% haxd wheat.
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zds all Orgdes of Product
The graia comveyed to grinding, after cleaning, -xui have thess requirementst
a. Sheuld not contain more than 4} of germinated barley or rye; in thi

ansuat there should ot be -orc thar 3% germinated grain,

be a—u ot muh aoTe u- 0.051 of nntcml seeds; ia th’t amount.

Chll should not be wore than 0.04% \ntcrmncr or ethers (separately or
upchr).

c. Should net cunb;'wu than 0.1% cockle.

d. Should set siantain heliotyepe or worme,

Remark: 1) The germimated grais coutent im rye aad v;iut is determined by

2.

3.

Ao
S
6.

7.
s.

analysis befere cleaning.

.

1) GCeskle and barley premix eoutest is determined by analysis aftér
clemming. .
Oders Nerml flowr should not hive eowwy-bitser-ov-ethel-fereign-tastesy

the odor of utﬂla, molds er ethers.

Taste: Normal flour should not have sour, bittey or other vfoxeigm Jtastes,

Mimeral premixes Cunteamts In cheuin‘ the flour, there should be no c:mqgliy
particles. | | | .
noiltna:d coateat? Bxud bnkm ﬂwr ~.not wore than 15%; farina and macaroni
nour - mot more tham 15.5%.

Qutuy of n- bras in wheat fleur - mot 1mr :hu 2nd . ;roup.

At all times the warabouse must be protected from pnts and infectioms.
m.-c-\thmh.. of n-m .tnuthn)q;a-h;lc”nuh

o! Olll Ml‘ aot \nm moTe thu 0.4 - and lhould met be more thaa 0,3

.
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Appendix 2
AULES FOR INSTALLATION AND MAINTENANCE OF

- MAGNETS DN THE MWELLING OPERATION R
1. PMace of iastallation and the standaxd protection requiremeant,
In order to pravent falling of chipped metal pieced fxwm ivte nroduct and
for the separation of metal yhe}nl from the product, the magrets should

be jastalled according to the stendards and places as {ilustrated:

. Ia Millx In Mills
with Metal with Wedd
Oa Ceuveying System  Counve
Basie single wnit, Magnetic - No,.0of Magaetic MNo. of
Peiats for . wedsured in Apparstus Hoxse Apparatus Horse

Ispsalletion 8/24 hrs, . im M Shoes in M Shoes Remark

A 18 QiNRIRG Dept.
After 1lst pass thru separators

On 100 ¢t of
grain -

Before each pass through

zxzamm scouring oxr abrasive

machine with abrasive cyl- cL
inder or washing machine  The same

After last pess through
separaters .

. N .
Before lst break roll On 100 t of
stands grain

lctorﬁ v voll stands On 1 m length
of  systoms _ of vells

In graded grisdisg befoxe roll
stands - o

In beth grindings bafore the Om 100 t of U : Yor retum-
last rell stand o graing | 5 ing preduct

S: Predugtiss Cemtrol

Flour of greded grinding: )
a) pareing &hru screen On 100 t of
to Neo. 29 . fleur

b) passing thre screen

e Az . B, o

Farims . o .- omlctof

Sran o 10 £ of 0.3 ey 0.3
On 100 t of o
Teed tailings L graia ) 0.5 6 . 0.5

Remark: All magasts fo; cleaning the preducts are set up in double protection with -

statismary magnets. Ths second protectiom could -be installed using sin ge borse- -

- P . L _
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I1. INSTALLATION OF MAGNETIC PROTECTION

1. All magnets wust be installed ln'plicga with easy access to them, M‘gnéts

should mot be placed where they will be cxpoud to vibraticn or. erxing.
+2. Magmets must be JAnstalled in places whcte it is possible tc shut off the stream

of preduct for clnnin., Or & separate sttm my be imulled with magnets.

3. Tho maguetic pmt.ction sust be installed so that, during cleaning, the metal

R e T

purn will pot fall !.ato the pr.duct.
4. T -ht- clopn acceptable for self-cleaning chutes are: for grain 25-30',
for products from scouring amd break process 43-30°, for flour 50-55°, and

it s o WS

brim $3-60°. ,
5. The produet pudn; over magnetic pﬁuctm devices must be evenly distributed

- —— e -

2 & layer of not sore than 5 wm thickness. The spn;l of the grain and grouad

products pessing over ths magmets sheuld be at & minimm. When using a wider
uagmetis protestion dethee device them 0.5 m, the product must be distributed

with & meving = vire or roll.

6. It ts prohibited to imstall {a the seme chute magnetic horse shoes one n;.iut
the other. -

7. Vhen putting &othr the sagmetic h’punéuo froi single horse shoes, the match-
ing polas mwet b together. Msterial of mom-magmetic mature st be placed
bSetween the magnets. ‘

8. When magnete are tnstalled from the top of t‘h‘ chute, the moles of u;notic '
shose mmst be 5- 10 ma from the botm-. The horses shoes are huullod in e

chml ’unn. A
9. “m h “u most be imetalled ip two ocomsesutive groups and mot less than

 Soup fa eseh greup. _ .
10. It Ls prehibited to pound em chutes with magmet fmstallatiem.
11. Waen elestwemagnets are imstalied, aa electricsl device must also be imstalled

vhish showe wvhem the magnet is emergized. Klectromagnets are installed omly in

. B R Tt

R LR S R
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4. -56 -

- s -

double pretection (one electromsgnetic'and one stationary).
12. A jourasl must be sat \;p. coxrresponding with the orders from head of techme-
chamical comtrol, for éhc number of magunets installed and their proper saintenance.
13. The proper fumctioning of magnets must be checked daily, and cburougﬁly every.
10th day of oparation, with control checking once _q.mnth from techno-chemical

14. The lend capacity of every horssshee (separately or im appesatus) is 12 kg.

1. Defore startisg up the operatiom, after &8 ten 24-hour periods of down time,
tho magaete must be rechacked. | ‘ .

16. Por wore dowa time than tem days end mights, the megnets must be bridged with
a pleee of irom. .

17. The magnets are checked aceording to ‘schedule. Pour or five contrGI magnets
fer fimal product are mu'uu' in & chute vl;ieh has & padlock or key. The ‘
chocking is dome 2-3 times a shift by the shift foreman, senior magnet man and
os-gety techaician. L

18. Tho metal collected from magnets is placed in a box and kept under padlock or..
key.

19. .'I'Nl box mtdiai;; the matsl is submitted to the director.

'20. The rules ud schedules for heurly cleaning ot.lu;‘.n.;:u ﬁd inspection every
ten days amad Il;‘hti is set up by the hud n.h«r.' .
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Appendix 3

Approved with Order of Wintstry of Bread Products of USSR

‘No. 306 . . Jyme 28, 1958

The ordcr for interstate (mtnimum) canditiom of grain, to bo tnnnportcd by

order o! inter-repudblic induntriel to beused for nnuf&cturing of flour, gritn

qlumi 4
. ‘ " 1, Jex Jlour z;;ggggigg

Nny load of gnh to be trmm (by ar!ud ‘truck, beat) must de of

a8 -east the quality ccdituu s listed, nsmely:

t, “"tth nml odor and tun.
$. With tafestation of mites met higher thn. 2nd dogtu. Grain tnfu:od with
gtasary weevil ﬁut'_dum or oth.nr}puhouu infnucion (besides the

mites), msy be transportsd ealy whea the grain is worked qver accerdiag to

._uiux imstructions from Mimistry of Breall Products of USSR. '

Y. Bvery shipmeat must be of the same type.

-
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B. TIliustration for Separate Culn res

Not More ) .
- Cultures
Quelity Illustration : sat Rye .
Motsture ia % , 15 15.5
Send premixed {n % ' ' ' 2.0 2.0
In that amount: )
1) Al!l kinds of awineral impurities . 0.3 - 0.3
Ia that smount of mineral {mpurities: : . .
a) P.bbl. ’ l 0010 . 0.10 -
b) alag and ore . 0.05 0.05
2) Perniciouy impurities: T 0.2 T 0.2
In that amounc of permicious impurities:
a) water-pepper, mustard (separately ox
combined) ' 0.,10 . 0.10
b) mo: (separately or conblnod) 0.15% - 0.15 -
.3) Ceckle SR oS 0.5
Greis impurities in 7 _ S 5.0 : 4.0
Ia that smount germimatad- graiams - 3.0 - - - 3.0
Praas |
Quaatity ia % (lot less): _ , : : .
. by graded grindiag : - 25.0 --
by both grimdings . 20.0 -
quality (mot lower) o 2-4 group -
| 4 ir s ditd
.. ) T 1. ture ' !

-

-.,lll ‘ warehouses haviag a grain \nlhm machine, but not a drying imatallation,

)

. the m: of wheat is p‘uutd with moisture not oxcudiu 13.5% ia
qu@atities as orhru by receiver.
») 2In werehduses having dryisg installations, the grain could be prepared
before shipment acoordimg to the specifications given by the receiver. The

remaining grain could be redried and returned to the warehouss. ._

i ' .
. e S R . ; 2 A
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2. Weed Seed Impurities

T Grain vliieh contains mineral impurities cver 0.i%, or pevnicious 0.05% to

0.2% (ia that amcunt mustard, ergot 0.04% to 0.1%) which could not be separated

urith'oxd'{ury cleaning procedure, must-be atored upcu'tel.y for later special

tleaning .
In the dhtricu vheu there are no mills with guh vuhmg uchtnu,

ltut containing more than 102 mutiuu or diacomution, could be shipped

go thc huy cqslpped millu vith apecul permission from Ministry and all

unuucm- concotned, and should have an acccptnnec ord._r: from the mill receiver.

. }, Grais Infested with luii, Worms

Th scceptance cf &nbesﬁea wteat in mnls is aiiewed enly with special

p-ntum ueh tlu f'ro- lunutry of lrud Products of usn.
h hunuu uvm: of mh. the orders £ uust be .‘.aumd for ;ritn

and tl.our frem Itntutry of Bread Products USSR mé for each state, but the

qmtltlu and quntieo must correspond with stnndard and techniccl ixutruc-
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;' . in the

" - ke, GEesie - - " Deguized EP ea 1 tem of greia

LI R ﬁgdm-l.. n.d.-u-x-?-ma to be grouad im 24 hours

. _ j : ical

‘ : " uills for for wl “for mills for mills for mills for mills |
Xiad of - is veipest in Weep. 1m Tespect 1 FeSP.  in respect in ¥Bapect ia respect in respect im respect '
srinding of . . . . . .
vheat : 8s ] 75 - 800 725 630 2.5 -5 A 2.75
extt. of wheat 125 9 95 1390 980 830 2.3 2.4 2.5
Beoth grindisgs . . ' : .
of whast T 3% 30 330 3750 3730 © 30 1.1 1.1% 1.5 ‘
Gua grade 631 : ‘ |
of rye : 70 . 7 590 5% 590 2.5 2.5 2.%
Two graded 15 + 63% ' ’ T :
gr. of rye 140 140 140 1310 1310 1310 2.0, ° 2.0 2.0
a grh'lin; Lo . ) , . .
of xye ' 10 170 170 1500 1500 1500 2.0 S X 2.0
Grinding of rye 295 . - 295 295 . 3360 330 3360 L3 13 13

. lultk.s

1) The aversge calculatism for the ssowat of sifters nseded in the mills comducting graded grinding is 200-300 kg. of
- graisn ia a 24 hr. peried om 1 em width of screea in all sifters. Yor mammfacturing the flour of finest quality and
for macaroni flowr frem hard whest - 130-200 kg. of grein im a 24 hr. psried on 1 cm width of screem in ail sifters,
,‘f Tor one grade 851 grinding of wheat the number of sifters is calculated with 600 kg. grainm on 1 ¢m, width of screem
’ in sifter. J . . ) - T

2) .The norms for the mills giindhi whest and rye are set for rolls with diameter 250 mm, In the cases where the mill
usas rolls wirth dismster 300-350 mm, the load {ncreases 10% on every 50 mm of incressed dismeter of rolise

. S
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Scheme -£37 Ehooe.
One-Graded V2%

Tength of '
Rolis 4n % Neo & © 8ifting
by Greupat BTPEUgA e Surfare in
Areik, Sizo ticus on . T by groups?
iog wnd - 1 cm of Inpe of Reoak, Sigi~g
Grinding . . Clroumm RTTLE acd Grind-
System Systems ' ference donw 4 % irg Systems

1st technological Lline - bresk process

1033 T A8 ‘ 7-9
20-26 5-5, 5-6.3 o, 12-16
18-22 5-5, 5-8.5 i12-14
14-18 6.5-7 8-12
12-1§ - 7.8 . 6-8
9~1% : 9.0 3 4~-8
5-8 9.8 : 34
. - = ‘ 34
2nd - . :
Srd e ; - o
4th | - - LY B
5th . - - : S
Resifting for tailings
and overs
Propellex (hammed, brunh
machine & cemtrifuges - © e

TOTAL 100 T - -
2ud technologicaliline -~ sizing precess (widdlings)

1ot nidéiings 10-12 9.8 - “6-8
nd o 16=18 9.5 68
Ird - 12-16 10.0 68
Ath . 10-12 . 10,0 £-8
Sth middiings (for tailings) 10-12 9.5 . 68
6th " 8-10 10.0 810
Tth ® (grinding of

hatlings) 8$-10° 10.0 8~10
®h LA : 8-10 10.0 8-10
9th " . 8-10 10.0 8-10

PORAL MIDGLINGS 100 P -
3rd technolegiozl lime -';rhdm' process

lst prinding 18-20 10-11 . 8-10
4 , 16-19 10-11 ©8-10 .
v o 13-15 10-11 8-10
s 10-13 . 10-11 8-10
5eh 6-8 - - - 10-1} 8-10
© 6th 6-8 . 10-11 ©  8-10
Ten S © 6=8 ‘ 10=11 8-10
Hew 6-8 10-11 8-10

9t 40
10th * 46 -
Resifting of tailings

anl overe Ld
Biush meehing amd :
centrifuges _ -

ToTAL

Ceatnel flowr highest
"
_ Ghusudl flnum fiwet

g

. ! = ﬂ.ﬁj“ﬂ ".‘l
TOTAL
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Amcndix 6

Scheme for Three-graded 78% Extr, axd Ore-Graded 7
Extr. of Wheat dy Setting up the Process o Two

Tngg g}ggicnl Lines

Centwdl flour highest grade

Cenkiel flewr fiwvst grade
Congwl flewr 2ad grade

Ln;;h of Rolls
in 2 by groups
of break amd

o

a8
&z

We.of Corrugations Sl.oyc of
on 1 cm Oigcum-

Aindiax sveteps .....wwr e of rolls __ in}
B=-bpenh st techeelogioal 1line - braak procass
1 hweak ' 12-14 &5 4-6
X 22-26 © 5,5-6~7 6-8
m 20-34 . 6=Y.5 6-8
2 17-20 6.5-7-8 - 8-10
v 12-17 7-8-9 8-10
7 6-10 8-9-9,.5 10
lst sertatiem -- - -
“ - - - -
,r‘ . .-. - -
4th . - -
Pregellex, dxush machine
ond m - - .
m 1“ - o -
ad tochiol.'1¢‘1 1tnn - ;riudla. précass
lst olaing 6-8 ‘9 6-8
2nd ¢-8 10 6-8
ird $-7 10, &8
lot grisding ’ 10-14- 10-11 . 8-10
nd 10<12 10-11 8-10
4 8-10 10-11 ~ 8-10
Ath - 10-11 . " =00
3 -3 10-11 8-10
(Y ' -8 10-11 8-10
7th 5-7 . 10~-11 8-10
Sch 43 10-11 8-10
”°®h- 3-5 - 10-11 8-10
10th 3-8 .. "10-11 8-10
1st saslings . &5 9.5 8
nd X 3-5 10 . 8
Sewaatien or sepsretion - s -~
Bresh mashiss & eontrifuges - ' -~ -- -
MAL 100 -

B
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Sifting
Surface;:
Croupst’
Break &.

Corrugations Grinding

u_-ss.i

7-9
&6
46

8~11
8nll

100
15-25
35-55

3040

100
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Appendix - ;

Yor ITwo-rade Kxtraction ot Wheat

No. of
Length of Corru-
Rolls in % gations : i

by groups of om 1 cm ‘ Sifting
break anc Circum- . Sivp= ¢ Surface {n 1 by
grinding ference Corrugat iors Groups: Brask and
systems of rolls in % Grinding Systems,
Break Process ' ‘
41 Bresk 12-14 4-5 48 12-14
II Break 18-22 5-5.3 6-8 12-14
Ovess 12-14 7=745 T 6-8 6-7
. 11T Brvesk . 16-19 6-6.5 6-8 12-14 - . !
IV. Bweak 16-19 778 8-10 . 12-14 '
'V Iwesk 9-12 8.5-9.0 ~  8-10 6=7 ‘ !
VI Bweak 7-10 s 10 6-7 ;
. !
lst Separation - - - -- 6-7 ;
N » habd - ' - . 6-7 |
' e . P - 6~7 :
Pnpuu. . :
maching & vesifting -- -- -- 6-9 ;
of Gveny frea sising’ ' ) E
| SBAL 100 - - 100 :
| !
Orinding Prectss i
lot Sinteg : -8 99,5 6-8 5-8
) . © -8 9.3-10 6-8 5-8
a : T 8=l 10 8-10 ¥-12
8=-14 - 10.5 8-10 T=12
. ) 8-10 10.3 . 8-10 . 7-10
&l " ' : 9-10 10.5 8~10 7-10 .
St - -8 10.5 10 . s-8
o -8 10.5  8-10 5.8
th S 6-8 10.5 8-10 %0
Sth -8 10.5 . 0-10 _ 53-8
”"*th. . . 5-6 10,5 . 8-10 ' 5-6
1ot lm -8 10 ' 8-10 S8

N ﬂ . 100 - ' .- 100
OCentawl flemr lst gr. - L e - 50-69
Mll &4 gr. e -- - .35.50

 semar - 100
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é!gondlx 8

Orientatfon Illustration for Extraction of Grits, Dunstsn and Flour
by Many Graded Grinding and One-Grade 72% Extr. of Wheat in First Break
Systems

Total litr.

Grit-Dunst
Grite of J Kinds Products in % from the
' Total Weight of the

Coarse Middle Fime Grits Dunst Total Flour Pred. Entering
Name ¢f System % X X X 2 - X % let Br. System

I. Wheat - Vitreeusness Higher Than 60%

I Break 5.5 1.5 1.0 8.0 1.0 9.0 1.0 10.0
II 23.5 6.0 4.0 33.5 4.5 38.0 4,0 42.0
111 6.0 4.5 3.0 13.5 ° 3.5 17.0 3.0 20,0
Total Grits & Dunsts .
lst Qual. & Flour 35.0 - 12,0 8.0 55.0 9.0 64.0 8.0 72.0
IV Br, System, Grits
2nd Qual. & Flour -- 2.5 2.0 4.5 2.5 7.0 2.0 9.0
1I. Wheat - Vitreousness &0-60%
I Break 5.0 1.5 1.0 7.5 1.5 9.0 1.0 10.0
II 20.0 6.5 4.5 31.0 5.0 36.0 5.0 ‘41,0
11X 5.5 4.0 3.0 12.5 3.5 16.0 3.0 19.0
Tetal grits & dumsts ) .
let Qual. & Fleur 30.5 12.0 8.5 53¢0---1090---6290-cmn-us 9e0-
' s1.0 10.0 61.0 9..0 70.0
1V Break System, Grits .
2ad Qual. & Flour -- 1.5 2.5 4.0 3.0 7.0 3.0 10.0
INI. Wheat - Vitreousness Less.Than 40%
1 Break 4.5 1.5 1.0 7.0 1.5 8.5 1.5 10.0
11 15.0 1.0 4.5 26.5 6.0 32.5 5.5 39.0
11X 3.0 4.5 4.0 11,5 3.5 15.0 4.0 19.0
Total Grits & Dunsts .
lst Qual. & Flour 22.5 13.0 9.5 45.0 11.0 46.0 11.0 '67.0
IV Break System, Grits :
2ad Qual. & Fleur -- .- 3.0 3.0 3.5 6.5 4.0 ‘1065
IV. Hard Whaat
I Broak 6.5 1.5 1.0 9.0 0.5 9.5 0.5 . 10.0
11 25.5 7.5 5.0 38.0 2,5 40.5 1.5 42.0
IIX 8.5 5.0 3.5 17.0 2.0 19,0 1.0 20.0
Total Crits & Dunsts
lett Qual. & Flour 40.5 14.0 9.5 64.0 5.0 69.0 3.0 72.0
IV Break System, Grits :
2ad Qual. & Flour -- 3.0 2.5 5.5 2.0 7.3 1.5 9.0

Remark: 1) For wvheat with lower vitre
extraction but only in smaller numbers

2)

utilize the end products using brush mac
3) The {llustrations for extractioms are given vithout the

break aad sifting and sizing systems.

For better extraction in these cases,
hines aad

ousness it is recommended to obtain the dest
(below 70%) as is illustrated in the tables.
{t i{s recommended after roll grinding to
propeller(hammer) machimes.
returned material frem
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Orientation for Balance in Precess of $izing and Sifting of Grits
nsts by Graded Grind of Wheat (Vitreousness 40-

Enter Sift- Enter Sifting in % of

ing in % Product Weight Eptering 1 Break Syscem

of Preduct Crits )

Wt. Eatering Trem Total T
Pxpducte IBresk System 3ising Ferias -Grinding Grigs Qvers Tailimgs

. A. Grits and Dumsts lst Quality

Grits Cearse frem lst
and 2nd Break Systems 25.0 17.0 2.0 1.5 20,9 3.3 1.0

Crits Osarse frea III
Break System . 3.5 4.0 -- -- 4.0 1.0 0.5

Grits Middle énd Fine
From 1, II amd IIl .
Break Systems " 20.5 8.5 - -- 10.0 18.5 1.5 0.5

Duasts Karxd tm'l. II :
and II1 Break Systems 6.0 == == 33 3.3 0,5 ==

TOTAL 57.0 29.5 2.0 . 17,0 48.5 6.5 2.0

Grits lst Quality from .
Sizing System 21.0 1.5* .- 17.5 1910 1.5 0.5

* 1,5% grite of 2nd quallty.

B, Crits amd Dumsts 2md Quality

| Grits frem IV Break ) .

‘ Systen 4.0)
| ) 2.5 i 105 5.0 1.0 Q.5
Grits after Resifting ) v
Tailings from Sifters 1.5 ) .
Overs fyem Sifters 3.0 40 - 1,3 543 1,3 1,0 '
TOTAL 13.5 6.5 - 3.0 9.5 2.5 1.5
f
Grits 2ad Quality érom ' ) ‘ ‘
Sising System 6.0 -- -- 4.0 4.0 1.5 0.5

L]

R L] . “ N -
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Appendix 10
Orientation Table for Flour Extraction in Systems by
Throe Graded Grinding of Wheat
. % Extractien of
: ' ' . Flour in Systems
Name of System : ' Two Bires Three Lines
1st sortation frem I break 1.5 1.5
2nd sortation from II break 5.5 5.9
3rd sortation from III break . 4.0 4.0
4th sortation from IV break 3.6 3.4
V break 2.0 1.85
VI break 1.25 1,0
VII break : e- 0.6
Resifting of overs . 0.3 0.3
Resifting of tailings 0.9 0.9
Resifting of overs thru screens of propeller
and brush machines ‘ 2,2 2.2
TOTAL 21.25 21,25
1st sizing 3.0 -
2ad sizing A 3.0 - |
3rd sizing 2.0 : --
* lat aiging .= 1.5
2nd sizing .- 2,7
3zd . T e 2,5
4eh ' -- 1.8
Sth Coee 1.5
6th , -- 1.0
7tb 1 kel 100 i
8th - 1.0 J
9tk ' == 9.5 | N
TOTAL 8.0 13,5
| .
lst grinding 10.0 10.0
2nd 10.0 10.0 |
3xd 8e35 7.35 \r
4th 6.0 5.9 !
Sth 4.5 4.5
6th 2.8 2.8
7th 2.5 2.2
8th 2.0 1.5 ‘
9th 1.5 1.2 )
10th 1.0q -
lst overs 1.5 -
2nd overs 1.0 o=
Qvers at sortation =e we
Resifiting tailings from sifters 0.4 1.0
Resifting passes thru ocrcens of brush machine 0.7 0.7
TOTAL 52.25 46475
| Total ¢cn sizing and grinding lines 0,25 £5.25
Total on control systers 1,00 “ G RD
‘ Gvers in control wys::irs : R T K
| Flour for distribution : 8.0 R I

Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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Appendix 11

Orientatisn Table for 7874 Two Graded flouxr Ixtractiocn
Fram Wheat in the Systems

. Quantity of
Raze of the System . Flour in %

1t sertation (from 1 break and scouring)

2nd sortetion (from II break) '

3rd sortation (from IIT dreak(

IV break

V break

VI break

Resifting passes thru screens of propeller & brush machines

° ° °

N = NS W
NV O O C W,

%
>

TGTAL 2

[ 9%
.
o

l1st sizing
2nd sizing
lst grinding
2nrd grinding
3rd grinding
lst ovorg
4th grinding
5th grinding
6th grinding
2nd overs
7ch grinding
8th grianding
Oth grinding
Resifeing passco thru gexcens of brush machine

o e @

°

N WV WO W W W
. . o o 5w .
MU CUUDOTLINIOWLOODSO

°

O e ML

Eo

(V2]
ferv)
W

v TOTAL

°

Total to Conmtrol ’ ‘ 81.5
Overs at Control 3.5

Plour for Diseributicn 78.0 ~—

oo o

Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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SAMPLE SCHEME FOR GRINDING WHEAT AN

LAY o R

MILL CAPACITY- I50 TONS PER 24 HRS.

CLEANED GRAIN

APPENDIX 22

4 BRK.
1000 x 280
2 % SLOPE
5 COR.

L 25/6%°
V=10M/SEC.

12.5:1
S:s

| BRK. 2 BRK. BR
1600 x 250 x 250 1 x 25
12% SLOPECQ) 12 % 2
S CoR. (NP sicorR. &M C
L 2%65° L 4
VzI0M/SEC. VIIOM/SEC: Vz{iOM/SEC
28:1 f
szas s:S 4&-075 -:5 ' 4-075
®
S| e 4-1h ) 4-15 \
x[<-o7 %t«-ms %075
CONTROL FLOUR 2&

ol, 4-000
g 4073

4-075

2]

FLOUR FOR DISTRIBUTION

BRAN

Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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APPENDIX 23
SAMPLE SCHEME FOR 87 % w1 =XTRACTION
MILL CAPACITY - 135 TONS PFR 24 HOURS
. CLEANED GRAIN
' GRAI ) e

| BREAK ]  spreax 1 alsreax |

) ' LA

3 | €3 :

“-g ©ormabiE d 4 ;}‘%1 A

T "5 exeax 1,2 6rIND
800X 250] 800 x 260
12% 10%
e | 28/68° 25/65° | 25/85°
E- PERIPHERAL SPEED, M/SEC 8 6 [
F-ROLL DIFFERENTIAL, RATIO 25: 2.5:1 2.5:0
6—-PRESENTATION : s:S s:S 8's
FL. ~FLOUR . T

2N Dbt | S ‘wdnr reren
L v FIVIT ke S T8 TIT W WIS ILET

Pi;P2- PUR !FiER




el 1
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APPENDIX 30

SAMPLE SCHEME FOR 78% THREE GRADED WHEAT -EXTRACTION
MILL CAPACITY—320 TONS PER 24 HOURS.

2 ¥No14 110834

3qvyo 1538
¥nod
te]
e

2 BBEE
pas = g»

1538

E
_2‘1
=
gg = OofN
gy
37 N & 'T\Qg
,\,§§ SCR. 2 5 BREAK FLO
& RT i erer e OP PO
T _n o &
» ===l
fubge
Ng: . SCHEN!E 2 T
-5 - 302 | 4
p SCHEME 2 12| 3., E
hul n < o B |
—rb NS N s 5
- ; i
a3 SRl | b
SR SCHEME 2 mpP D0 —BEBSD
0 8 : w20 ot
Snb =il T 2 & 3
= = =
NS - B N B B
02™ > T obuZ C 28
2B Ol m T i
AR _ = —d
> -3
=< z
>3

WY3YLs |

WY3HLS |

A B ¢ D E £ ¢
1 Break 2000 x 250 6% 4.5 35:60° 6 2. D.D
2 Break Flour 1000 x 250 6% 6.5 35/60° 6 2. S.8
2 Break Grits 3000 x 250 - 5 - - -
3 Break Flour 1000 x 250 6% A 35/60° 6 2. S.S
3 Break Grits 3000 x 250 - 6 - - -
4 Ryealk Flour 1000 x 250 8% 8 35/€5° 6 2 s.8
4 Break Grits 2000 x 250 10 6.5 - - - -
5 Break Flour 1000 x 250 10% 8 35/65° 6 2.5:1 D.D
5 Break Grits 1600 x 250 - 8 - - - -
6 Break 1600 x 250 L0 9 35/65° 6 2.5:1 D.D
1 Sizing 1000 x 250 6% 9 35/65° 6 1.5:1 8.5
2 Sizing 800 x 250 8% 9.5 35/65° 6 1.5:1 5.3
3 Sizing 1000 x 250 8% 9.5-10 35/65° 6 1.5:1 S.S
*4 Sizing 1000 x 250 8% 10 35/65° 6 1.5:1 D.D
5 Sizing Tailing 1000 x 250 8% 9.5 35/65° 6 1.5:1 D.D
6, 7, 8, 9 Sizing 800 x 250 10% 10 35/65° 6 1.5:1 D.D
1 Grind Grits, 3 Grind "A" "B" 2000 x 250 8% 1. 40/70° 6 1.5:1 D.D
1 Grind Flour 800 x 250 - - - - - D.D
2 Grind "A" 2000 x 250 8% 10.5 40/70° 6 D.D
2 Grind "B" 800 x 250 8% 10.5 40/70° 6-8 1.5:1 D.D
4 Grind 1600 x 250 8% 10.5-11 40/70° 6 1.5:1 D.D
5, 6, 7, 8 Grind 1000 x 250 8% 10.5-11 40/70° 6 1.5:1 D.D
9, 10 Grind 800 x 250 8% 10.5-11 .. 40/70° 6 1.5:1 D.D
Refer to Appendix 26 for Reference to

A, B,C, D, E, F, G.

PUR. - Purifier

B.D.1, B.D.2, B.D.3, B.D.4, B.D.5, - Bran Duster

B.W.l, B.W.2, B.W.3, - Brush Machine

P.D.1, P.D.2, P.D.3, P.D.4, P.D.5, - Centrifuge

- Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8
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SAMPLE SCHEME OF A SPECIAL GRINDING OF
HARD WHEAT FOR THE MACARON! INDUSTRY

LEANED
RAIN

I

x
ooo>
®omm @

)
)

B~
onm o

o
o0>»m
oMM o

H

0
Ny
€|
put
L

[
b
2

e |col

T

SCHEME |
SCHEME 3

TP SCHEME. I

[
=
25
n
i

E-&

(23
-
r
N,
@

PUR. 1O PUR.1.O

A .
IZING| CLASSIFICATION

ASP'S, DC'S 8 R
2-050
05040651
14-43

ta-aa

FINAL |GRIND

@
2
Z+
]

BW.3 CONTROL FLOUR ‘
FIRST GRADE H.G:S; SECOND GRADE FL.

I/2 1/2
6-43 6-35
-1 6-38
2-1 2-38 3
¥tz | GRIND
LYiNe @
HG. 40-48%  FL. 23-18%

m

A
B
C
D

H
FN

»
3_4

|

SCHEME 2

EME 2 mO»

SCHEME 2 @mm

SCHEME &

SCH

o
8
SCHEME &

,,
r
-

{2

Refer to Appendix 26 for reference ‘to A, B,
c, D, E, F, G.

Brk.
Brk.
Brk.
Brk.
Brk.
Brk.
Brk.

GR. - Grits

H.G. - Half Grits

FL. - Flour

BWl, BW2, BW3, Bfush Machine
Brk. CL1l, CL2, Classifier
Brk. ASP., Aspirator

Sizing . DC, Dust Collector
Sizing PDLl, PD2, PD3, Centrifuge
3-11 Sizing

1-2 Grind Smooth

Final "

W oo~ PN

NHEOUVU S PLLNDN
EREE A

0 ~N~NOOWU
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: APPENDIX 28

SAMPLE SCHEME FOR 78% - TWO GRADED WHEAT EXTRACTION
MILL CAPACITY-150 TONS PER 24 HOURS

CLEANED GRAIN

1

) S——
| BREAK 2 BREAK REBREAK FINES [3 BREAK 4 BREAK 6 BREAK
A A A A A A
B B8 B B ) B
c c c c c c
D 0 D D ] D
E E E E E 3
F o __t2/||F = {2/a| |F - _fi/a |F F F N ji/a |
6 ST} |6 o 6 wl T i) 16 (<] (] Wr7os |
w35 wfe H = B wlg s 5
x| 3-04s x|, 3045 wi, 3-065 I
Ol'70do Olf-obs Tl[z08] 1oy Sfla- !
2-056 +{]2-0683 o l|70% *IA‘ 2z
'[— RA. FL-2 GRADE -
N 2 STREAM
—
SORTER | SORTER 2| ISORTER 3
~_ {14 o~ {14 Nt/ 4 ~  y1/4
wi-mo 5-160 }— |S]a-m0 4055} :
Z[4-35 4-35 4-35 g : BRAN
w B.D.1 NJI' 38 !
x| H 4-35 4-38 < x{|3 8 |
bt 2-.0 2-200 d= Ol 543 ] BRAN :'t
3 FL FL : ' |
FL. 6 | GRA . FL- 2 GRADE
1,2 GRADE | GRADE BRAN  BRAN 2 STREAM
fUR. B-lo2 PUR. B-4A PUR, B-5A PUR. B-64 " CONTROL FL?__LLJRZ
L 20 - -
TR ) &R TREBREAK . g p grape GRADE
[ , [ _ s Ir FL. | GRADE [ STREAM,,STREAM
e : " =R @.._v_%:%,u - A;;l e ‘A
w2l o []PUREER lire -2
. = - . _ 35
. 2. -
, l GR. 3 A
] T | R
. FOR DISTRIBUTION
SIZING | GRIN - £ [ 2 TAILING [GRIND
é € A tE (2 Gmxzo e 3 GRIN 2 BRIN | TAILING GR 5 GRIND | {6 GRIN TTALE
g || igs El| AgF || a8 AQF || AQE|| 44| 24t
8 Y apke O e Qs ¢ Pe e 96 ¢ 96 8 6% R &% ¢ &8s
1 R <P fi/a <0 ji4 @D {i/4 w0 ji4 «D {I/4 <0 jia ~__11/8
: e N wl 53 wl 635 wl%ods wly wfe 056 1~
e s e | B af= als ] LR e % o z?z g_ll— '
T3] |4 F | Tlaam Zila-an xfl4-38 Tils-3a x|l435 el
Az U= m 2-190 2190 }~6 GR. Oft> ol ol Sllz
’Z'MF ! 73 »n T oz a2 all22 Sl2:m0
| ora ADE. v GR. J 46R. g FL. 2 {AL. 2JGRADE
. . . EL. 2 STREAM
7 GRINDJD  [8GRINDLD (9 GRIND; O I, 2 GRADE T GRADE  I,2GRADE ' °'"-1
R A QE Rt I STREAM
vC G /a4 ¢C G vC G /4
6-35 wl, 6-35 wf 435
=l 2- = =2,
4-38 wii6-38 wits-
Al2-m0 3 zmi oll2-38 N A —
FL. 2 GRADE
FL. 2 GRADE FL.2 GRADE
| STREAM 2 STREAM 2 STREAM
- E F G '
Lot Break 1()00—A_.\' 250 %70 ACTS 35]%60" T 2.5:1 ss Rofer to Appendix 26 or rgference to
2nd Break Lt . 250 8% 5-5.5 2sﬁeo° " " " A, #,C, D, E, F, G.
Rebreak Fines 100y x 250 " 7-7.5  25/65° " . " R, -
3rd Break 1600 x 250 6% 6-6.5 " U Purifier
4th Break ! ) V 7-8 35,/,650 n n D.'yD ',)- : - Flour
5th Break 8OO x 290 O g.s " " " " b, BiD.2 - Bran Duster
ngh.P:reak " Ag/, 9-9.5 " WootRe: 8.3 P.D.!, P.D.2 - Cenrrifuge,
izing, o " " " T i
1st Grind '000 x 250 A% 10 _ o " " w
2, 3, 4 Grind " " 10.5 0 4o/70% .,
L, 2 Tailing Grind <00 <20 " i 35/65° . D.1
5¢h Grind ' " 6% 10.5 0/ 70° "" . o‘.iS
6ch Grind " g " Woom " :
7, 8, 9 Grind Approved For Release 2009/06/11 : CIA-RDP80T00246A009800310002-8 :
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APPENDIX 29

8 SAMPLE SCHEME FOR 78 % - THREE GRADED WHEAT EXTRACTION
MILL CAPACITY- 240 TONS PER 24 HOURS.

«LEANED GRAIN

ET r
| BRK. K.fL) {3 BRK.6R) 4 BRK.FL| 4 BRK.GR. |5 BRIK.
Ag ¢ ALE AAE A A obe
BE & BSF &8 F B Dr . CLASSIFICATION
C Clg | C c FROM
oS ‘ 0 p® o |©
ASPIRATORS
oy L 12]312
wly-os5 305 (3075 w 5,BRK
3045 - 04e] 3-g45 &
2 4o 2-g40 | I
- 2]053] 2.0 Al 2 TAILING
{ ~>GRIN'
.2 7 GRIND
drfr SOR ER/E FL. 2 GRADE
2
: TR BTN
SH-m Y 2.0
% - 35 % lrgg
35 75
b 3»%0 12200 RESIFT PASSAGE TO
ACHINE
FLOUR ° FLOURI— FLOUR 3
+2-GRAPE T GRADE » !
FL.-2 GRADE
RB-TOE=172 5|
PUR. -ZA?_K 3
2 70 %0/ FY =1 TAILING
TT1 TT e GRIND
It X —JI GRIND "—
——— )
PUR.B-fl2 PUR.B-5I 'PUR.B-GAVZPUR. B-88 >PUR.B-95?/2 PUR F{é}
3 40 130 80 160) I/ & 170 140 fo %0
l,"" 150 1h0 10 . l’ onnI 'lma nal“ J *l SIZING
3 T —§ s n
[GRIND 11—+ s e
! TAILING GR
A E 5 6
B OF GRIND
o6 . REBOLT FLOUR
| BEST GRADE_ | GRADE
—[3067 /4 2/4
wiyy 638
Wi i3
8 GR. Bl g 235 =
RADE L 4 E el alre. 0 éFL. 1)
5 GRIND %@Rﬂ&‘l{% 2 TAILING €, T GRIND 8 GRI) 9 GRIND
AlE A |E A|F A|F A |F
(] ® 8 |6 B {6 B G
G G / [ C C ¥
B Q S 0 D D
€ o € Vs E 4 E o = i
< ‘ g3 13 735 73 <
My@ Wiy 2-43 X g 238 g 238 ! ijz
o P i) 6,35 3 )i 6-38 Wit 6-38 i 4
& 570 Olfz-=0 2-A0 ol
Slzw  Flmwr Bl o Flo3 3
@ - L FL.2
FL. EL. T Vg YFL. FL.\_J FL. FL. DE
| GRADE | GRADE 2 Rape GRADE 2 GRADE 2 GRADE 2 GRADE GRA
A B c D E F G Refer to Appendix 26 for Reference
lst Break 1600 x 250 6% A 35/60° & _ 2.5:1 D.D to A, B, C, D, E, F, G.
2nd Break Flour 800 x 250 6% 6.5-7.0 35/60° 6 2.5:1  S.S ‘
2nd Break Grits 2000 x 230 8% 5 35/60° 6 2.5:1  S.S BRK. - Break
3rd Break Flour 800 x 250 6% 7.5 35/60° 6 2.5:1  S.S FL. - Fiour
3¢ Break Grits 2000 x 250 6% 6 35/60° 6 2.5:1 S.S GR. - Grits
4th Break Flour 800 x 250 8% 8 35/65° 6 2.5:1 S.S B.D.1, B.D.2, B.D.3, B.D.4 - Bran Duster
Lth Break Grits 1600 x 250 10% 7 35/65° 6 2.5:1 S.S P.D.1, P.D.2, P.D.3 - Centj.rxfuge
5th Break 1600 x 250 10% 8 35/65° 6 2.5:1 S.S B.W.1, B.W.2 - Brush Machine
6th Break 800 x 250. 18% 9 35/65° 6 2.5:1 S.S PUR. - Purifier
lst Sizing 1000 x 250 6% 9 35/65° 6 1.5:1  S.S (FL.B) - Best Grade Flour
2nd Sizing 1000 x 250 6% 10 35/65° 6 1.5:1 S.S (FL.1) - lst Grade Flour
1st Grind 1800 x 250 8% 10 40/70° 6 1.5:1 D.D (FL.2 - lst) - 2nd Grade Flour - lst
2nd, 3rd Grind 1600 x 250 8% 10 40/70° 6-8 1.5:1 D.D Stream
1st Tailing Grind 800 x 250 8% 9.5 35/65° 6 1.5:1 D.D (FL.2 - 2st) - 2nd Grade Flour - 2nd
3rd Sizing, 2nd Tailing . Stream
Grind 800 x 250 8% 10 35/65° 6 1.5:1 D.D (FL.2) - 2nd Grade Flour
«th, 5th, 6th, 7th Grind 1000 x 250 8% 105 yof10° |, sl o
sth, 9th, 10th Grind Joo x 250 8% 10:5  H40/%° b 1.5 v
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SAMPLE SCHE
MILL CAPACIT
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ME FOR TWO GR
Yy — 200 TONS P

APPENDIX 24

ADED (15 +65%) GRlNDING OF RYE
ER 24 HOURS

|
|
|
i
|
|
|

CLEANED GRAIN
| BREAK REA“
a :
8 & |8
c
c /2 g o
D - -
E w Eow w
F =4 o SIFTINGSG W
w G 4 X
& 5 S mEAK G220
FUzEly olZZ ® WHITE R
R N WHITE RYE
WHITE o |3  DARK DARK WHITE RYE .
RYE grinbne RYE YE P ¥
‘ ‘ WHITE
: NDIN 5 GRINDING
| GRINDING 2 GRINDING 4 GRIND
(3 Nl e c |
D 2| - 2 2 'm4 o~ }w,' 070 ’
€ 700 | ||E ~[ 205 2N w| 207 |——TO P3 |
3 oo B E w2053 s Y Z[s .
-8 SEE_ 2492 w|y 620 z{l4-2% |
lo-92 S g% 7790 ol 220 alzm |
L35 a2 RYE {B.W.2 |
SR o R [game  {HITE RYE WHITE HITE RYE 18.W. |
- CONTROL FL. RYE 040 ’
BARK wriTE K FLOUR |
o 269 SN RD. 3 :
W, 905 b BRAN |grAN !
) 6-00 |42 ! — :
I » { RYE
57 Ll 5 \ WHITE |
ww'rr‘fe‘l" : i
UV 710 - :
G @RINDING
. q e . -
= N Ecvemenmonngasis ~ B - - e s bmman
| (3 pREAK | 4 BREAK | 5 BREAK |1 GRIND | 2 GRIND | 3,4 GRIND
UENGTH X DIAMETER.MM___[1600X 250] 2000X 250 2000X 250 | 1600X 250] 1600X250 |2000X 250] 1600X260} 1000X250
B-SPIRAL, % SLOPE 8% 8% 10% 12% 2% 10% 12% 12%
C- CORRUGAT IONS PER CM 5 5.5 6.8 8 9 9.5 0 10
D-PROFILE_ANGLES 25/66 | 26/65 | 25/65 | 25/66 | 25/65 | 25/65 | 25/65 | 25/656
E—PERIPHERAL SPEED, M/SEC 6 6 3 6 6 6 6 6
F-ROLL DIFFERENTIAL, RATIO| 2.5:1 2.5:1 2.5:1 2.5:1 | 2.5:1 2.5:1 | 2.5t 251
G-PRESENTATION S:S s:S s:S s:S D:D D:D D:D D:D

‘PY, P2, P3—PURIFIER
POI, PD2, PD3—CENTRIFUGE
8WI,BW2,— BRUSH MACHINE
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APPENDIX 25
SAMPLE SCHEME FOR 63% RYE EXTRACTION
MILL OAPACITY—-100 TONS PER 24 HOURS
CLEANED GRAIN
ABREAK 3 2REAK ABREA
g E g E E
F cF c F
G 3/ 6 [
312 =G0} | —[3-0%
w( 3-08 Wi~ 3-067 w| 3-067
| PR il 3-32 2l 3-35
x| 235 b z([2-35
a0z oll 2-20 1 M
1{STREAM I ISTREAM 2, gl'_rgem 'FB};KS %'Fgé'fgg
LOUR v :
] w2
[W R BRAN
¢ 2 STREA! 2 STR
, FLOU
| GRIND ZgRIND G IND gmuo G IND 1
A
0% 06 lo/a | [0 {24 |ID i/4 ¢ 4 1/4
[ 2-067 N2 Wi | ~[ 2060 ~CF N[2-0%0 w{2-170
w ;‘ 2-0004004 | w ;, 2-060 g 2-050 |— g 3-170
Zl & wl, -3 bl RS % il 4 wl, %38 w| w3
i 4 IIT7-38 XTI 4-38 L1 4- X1} 4 |l 4-38 p 3=43
b4 btk Pyt a oz a b 1w Fiwa
| STREAM | STREAM | STREAM 1 STREAM |2 STREAM  2{STREAM FLOURI 2 STREAM FLOUR
FLOUR FLOUR FLOUR FLOUR FLOUR _2/4 CONTROL /4
v . S 1FLOUR [Z-067
| 632 o3 ]
' STREAM [ - 35 2 STREAM
'ST‘R \ 6-35 T3 | ¥
PI,P2 — PURIFIER 2% 38 1
PDI, PD2,— CENTRIFUGE 1 34 J 5 GRIND
BWI, BW2 — BRUSH MACHINE Flﬁ%gR GRIND FLOUR FOR DISTRIBUTION
o o B DISTRIBUT ION
CRUSHER [ 1 BREAK [2 BREAK [3 BREAK |4 BREAK |5 BREAK || GRIND | 2,3.4 GRIND|5,6,7GRIND|
A-LENGTH X DIAMETER MM |1600X250|1600%250] 1600X%250 [1000x250] 1000%250 | 800 X 250] 1000X250] 1000X250 [800X250
B- SPIRAL, % SLOPE 6% 8% 8% 8% 10% 10% 8% 8% 10%
C-CORRUGATIONS PER CM 5 5.5 6.5 7 75 8 10 10.5 10.5
D-PROFILE ANGLES 25/65 | 25/65 | 25/65 25/65 25/65 | 25/65 | 40/70 40/70 40/70
E-PERIPHERAL SPEED, M/SEC 6 6 6 6 6 6 6 6 6
F-ROLL DIFFERENTIAL, RATIOl 1.5: [ 2.5.1 2.5:1 25:1 251 2.5:1 2.5.1 251 1.5:1
—PRESENTATION D:D S:S S:s s:s D:D D:D D:D D:D D:D
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SAMPLE SCHEME OF 85% WHEAT EXTRACTION
MILL CAPACITY- |00 TONS PER 24 HOURS

CLEANED GRAIN

APPENDIX 26
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FLOU {FLOUR JFLOUR FLOUR
| BREAK | 2 BREAK | 3 BREAK | 4 BREAK |5 BREAK | | GRIND [ 2,3,4,5 GRIND
A-LENGTH X DIAMETER, MM 1000 X280 | 1000X 250 | 1000X 250 | 1000X 260 | 1000X 260 1000X 250 | 1000X 250
B-SPIRAL, % SLOPE 8% 8% 10% 10% 12% 10% - 10%
C -CORRUGATIONS PER CM 5 5.5 6.5 7 9 9.5 )
D-PROFILE ANGLES 30965° 30965°| 30%5° | 30%65° 30965° [ 30965° | 30%65°
E -PERIPHERAL SPEED, M/SEC 6 6 6 6 6 6 G
F-ROLL DIFFERENTIAL, RATIO 25:1 25:1 25:1 251 2.5:1 2.5.1 2.5:1
G- PRESENTATION S'S SS S:S S:S S:S S'S '8'S

Pl, P2, P3,- PURIFIER

FL - FLOUR
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